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Be Bornhoff’s Dairy, Glenview, Illinois, has earned a =e 
reputation for highest quality milk products. Helping 

to keep sanitary standards high at this modern dairy 

are numerous Tri-Clover sanitary stainless steel fit- 

tings, valves, and a complete holding tube assembly. 


Practically all of these fittings are of the snap-action ’ 
“Tri-Clamp” type, which allows rapid and efficient 
cleaning of “cleaned-in-place” lines. Another feature of 
these fittings is that less space is required for assembly 
and disassembly in a “take-down” line, since no tools 
are required. 


Follow the example of progressive dairies . . . install 
Tri-Clover sanitary stainless steel fittings, valves, } 
pumps, tubing and specialties in your processing lines. 


Large view, above, shows extremely compact 
fitting and valve connections to tanks at 
Bornhoff's Dairy, made possible by the space- 5-758 


saving feature of Tri-Clamp unions. Directly 


above is a view of the Tri-Clover holding - LAIDUS r | CO A 
tube assembly in this modern installation. ® 





) 
ie = 6 Tré-Clouer Division | 
See your nearest TRI-CLOVER DISTRIBUTOR Kenosha Wisconsin 
In Caneda: Brantford, Ontario. Export Dept.: 8 So. Michigan Ave., Chicago 3, USA. Cable: TRICLO, Chicago 
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EZE-ORANGE DRINK helps you 


_ | get slice of Billion $$ Soft Drink Business 


of all soft drinks are con- 
| 87%, sumed in the home. 
' Count the bottles of beverages in this 
typical home refrigerator. Each bottle 
was carried by some member of the 
family. EZE-ORANGE DRINK could have 
been delivered at the door on your reg- 


ular routes and you would have “cashed 


in” on the profits! 


E-a-s-y to make Extra Money with 
EZE-ORANGE DRINK 


Your profit on 1 quart of EZE-ORANGE DRINK is 








as much as on about 8 or 10 quarts of milk. 












































GAG? 


EZE-ORANGE DRINK 
is a Year ‘Round Seller 


Beverages are no longer seasonal. Surveys show 


that 8 out of 10 housewives keep beverages in 














a 
g their refrigerators the year ’round. 
y EZE-Orange Base 
- EZE Lemon-Lime 
: WRITE FOR FREE SAMPLES 
EZE Pineapple-Orange 
n EZE-Grape Base and full information. Let us tell you 
it EZE Punch Base about our full, helpful, cooperative 
of (Imitation Grape) d — 
y EZE Fruit Punch Base advertising programs. 
ls 
Il 
S, ) 
‘S. 
$-758 THE FASTEST SELLING Dairy 
Mail this coupon today a Se Se Nome 
) IN AMERICA Street 
| City Zone State 
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The Man 
With 
The Lily Plan 
gets | 
the third degree! 


Result: A special lid for special flavor cottage cheese 


New survey gives valuable information about promoting 


and selling cottage cheese. 


The Man With The Lily Plan is conducting one of his regular 
idea sessions with a typical group of cottage cheese packagers. 


Today’s subject: 
cheese packaging. A sampling of cottage 
cheese packagers were asked if they 
thought paper containers have greater 
appeal to consumers because of their color 
printing possibilities. A resounding 81.9% 
said “yes.” The survey also asked respond- 
ents if they felt a paper container increases 
cottage cheese sales when it fits into their 
family of dairy product packages. A 
majority of 83.1% unequivocally answered 
“yes.” And again, a majority agreed that 
visible merchandising is a definite asset 
in selling cottage cheese. 

How Plastic Lids increase your sales 
The survey points up what many 
cheese manufacturers have long known: 
that the Lily* Nestrite,* with Super- 
Strength Overall Lid. is a most effective 
package for selling cottage cheese ... and 
is absolutely vital when it comes to special 


cottage 


: A publishing company’s survey on cottage 


flavor cottage cheeses. or cheese packed with chives, vegetable 


salad, fruit salad, pineapple, strawberry, cherry-pineapple, etc. 


Plastic Overall Lid features a Bulldog Grip. 
This assures positive closure by holding the 
lid secure whether container expands or con- 
tracts, 


These colorful and appealing combinations need Lily’s plastic 
lid to cash in on their appetiz 
Lily Nestrites lend themselves to sharp, colorful printing, 


ig look. 


and they stand out better in display cases. 
This package gives you the perfect com- 
bination: good display plus complete 
product visibility. 

Super-Strength and Crystal Flexible 
Plastic Lids available in sizes to fit 8, 12, 
or 16 oz. squat, and 32 oz. tall Nestrites. 
(The 8 oz. plastic lids also fit Lily’s 12 and 
16 oz. Intermediate Nestrites. ) 

Choose from stock or special print de- 
sign cottage cheese containers. Lily also 
offers three different types of 16 oz. plastic | 
containers for cottage cheese packaging. 
For free samples, or for planning assist: 
ance in creative packaging, write: 
Lily-Tulip Cup Corporation, 

Dept. AMR-6, 122 East 
42nd Street, New York 17 
New York. *T.M. Reg 

Pat. Off. 


6, ] 
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sell all three items. 


You're sure the flavor's right-with 


Butter 
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4-Color Materials 
for Imprint 


rials for your brand butter. 














New Cookout Idea! 
Butter and Corn 
in Reynolds Wrap 


July 29-30. Your Butter, fresh corn 
and Reynolds Wrap are featured in 
this 4-color newspaper page to run in 
selected markets. Also, two weeks of 
NBC network radio, July 27 through 
August 7; two commercials on ‘Walt 
Disney Presents” July 31, August 7. 
Special displays by Reynolds Wrap 


Advertising-Merchandising Plans 








Wow! Fest Gm 
Real Butter! 


N ' Glorify your cookouts 
OW? this buttery-sweet, tender way! 


1. in Real Butter and Reynolds Wrap You get extre tenderness 

“ . . and eweetness with # fine creamy flavor roasted through and 

‘ <A ~ through every last kernel. And you couldn't ask for easier fix 
, 


tng!’ Just butter ears of corn, wrap in foil to seal the flavor in 
and lay ‘em on the grill, in the conle or in the oven Butter 


== TT rated corn gous fast, so be eure to fix plenty Put Butter 
—See a tee — fresh corn and Reynolds Wrap on your list for the weekend 
2. Better pick up some 


“wo * Real Butter 


ee ee and a load of sweet corn 
— seme for the weekend! 


1-2 























Cool Homemade Treat 


made with Evaporated *@ and frozen ~* 


Pillsbury g&, Milk cs Lemonade wz 
t= on = 















EVAPORATED MILK 











Tie in to this nationwide event 
with your own imprinted mate- 





30¢ Cash refund offer 
on Evaporated Milk recipe 
Evaporated Milkand Pillsbury promote 
new summer pieinJune Sunday supple- 
ments and July magazines. Pillsbury 
redeems all refund requests. 


American 
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Milk makes Energy! 


Creepy at tests are teats aod ins 


ME we high ie protein Wee 
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New Milk Ad 
in Sunday Magazines 


July 12. ‘“‘Milk makes Energy!” 4- 
color page goes into 29,000,000 homes 
via Sunday Magazines and Comics. 
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from the American Dairy Association 





lice Cream and 
Pillsbury promote 
“a la mode” ideas! 


This 4-color Ice Cream spread in 
August national magazines kicks off a 
multi-page section of a la mode ideas. 
Also, commercials on NBC-TV 
August 1 and 8, plus 4-color display 
pieces for imprint! 
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Back again! 
Get more MILK 
for the Weekend! 


Mid-September. Tested idea, ““Get more 
Milk for the Weekend,” sells extra quaris of 
Milk to your customers. Newspaper ad at 
left will run in major markets. Complete kit 
of point-of-sale pieces is available for your 
brand imprint. 


For additional information on any of the 
above events, write or wire W. E. Rehmann, 
Promotions Director, American Dairy Associa- 
tion, 20 North Wacker Drive, Chicago 6, IIl. 


AMERICAN 


DAIRY ASSOCIATION 
20 N. Wacker Drive, Chicago 6, Illinois 


a 








Instant Tekko—high quality dairy ingredient 





New way to 


IMPROVE a 
QUALITY 


and lower 
your costs! 


Now there is a time-saving, labor-saving, 
money-saving way to make your dairy 
products even better. Put amazing In- 
stant Tekko to work for you. 

Instant Tekko’s exclusive crystals go 
into solution immediately—and com- 
pletely. There’s no problem of caking or 
lumping...no separate reconstituting 
process. And Instant Tekko gives you 
the taste, the protein structure, the curd- 
forming characteristics of high quality 
fresh fluid skim milk. 

You can use Instant Tekko as a val- 
uable fortifier for skim milk and butter- 
milk. It is also an excellent carrier for 








laboratory culture “‘starters’—guaran- 
teed free from antibiotics to assure good 
activity. 

In addition, Instant Tekko offers you 
this important extra: technical service. 
At your disposal are the skill and experi- 
ence of a worldwide supplier of high 


quality milk products. 

Send for the facts and figures on 
Instant Tekko today. For bulletins, 
working samples and information on the 
many other Western food ingredients, 
write Technical Service, Dept. 26F. 


WESTERN 
CONDENSING 
COMPANY 


Appleton, Wisconsin 
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Profitable Brands Start With Cherry-Burrell 


Fresh flavor. Full body. Good to drink. 
A milk that’s consistently good sells 


consistently. It earns the consumer 
preference that profits the retailer and 
dairyman alike. And a consistently good 
product is Cherry-Burrell’s business. 


Take uniform, fresh flavor. 


Cherry-Burrell Aro-Vac Flavorizers give 
you absolute flavor control. The great 
number of dairies whose milk sales went 
up and stayed up after installing an Aro- 
Vac prove its profit advantages. 


Dairy @ Food e Farm 


Write No. 9 on Reader Service Card 


Profit in your plant, too. Cherry-Burrell 
makes sure your good product is pro- 
cessed profitably. C-B Research and 
Development Engineers work constantly 
to do your job faster and more econo- 
mically. 


The new Cherry-Burrell Superplate 
Heat Exchanger is their latest success. It 
has the biggest plate size on the market 
today — 4.6 square feet of effective heat 
exchange surface. Capacities up to 
60,000 pounds per hour. More produc- 
tion at lower cost per pound. A new 


CHERRY-BURRELL 
CORPORATION 
CEDAR RAPIDS, IOWA 


e Beverage @ Brewing e Chemical 


booster gives you higher rates of re- 
generation at lower cost. 


Increase your profit. A Cherry-Burrell 
Sales Engineer will be glad to consult 
with you on the new profit potentials 
with Cherry-Burrell equipment. There’s 
no obligation whatsoever, call or write 
him today. 


Cherry-Burrell — your only complete 
source of profit-engineered dairy equip- 
ment, service and supplies — sales and 
service in 58 cities. 


e Equipment and Supplies 





The “Inside Story” 


of 
PINPOINT DELIVERY 


at 
Dairypak Butler 



























Interrupting your work schedule— 
taking men off important jobs 
to unload and store cartons—is an ? 
expense which can be avoided. 
Here’s where Dairypak Butler’s | 
proven Pinpoint Delivery | 
Service can save you time, 
, trouble and money. 
Your cartons are delivered | 
to your loading dock at the precise, 
predetermined day and hour you designate. 
Deliveries will arrive at the time selected 
by you as most convenient to your 
personnel, facilities and work schedule. 
When your cartons are supplied by 
Dairypak Butler, Pinpoint Delivery is one 


> 


more of the many ‘“‘plus”’ services that 


gives you More For Your Carton Dollar. 


Producers of a 

complete line of 

quality cartons 
for the 





. CLEVELAND 26, OHIO ) 
Dairy Industry Yay ay 
*, 
PURE-PAK CARTONS ARE MANUFACTURED UNOER I fi os 
LICENSE FROM EX-CELL-O CORP DETROIT, MICHIGAN TOUR PEmsomay mice ComTarmet 
; Ww. 
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| BAKER 


BEATS THE FIELD 


with the newest in 


PLASTIC | 
_ - MILK CASES! // 
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ded. 
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ime, 





ney. on? wr 


ered ea | Yes, Baker is determined to be the first . . . and now, they've 
vine. ; ‘ : og 


done it again!! Here is a plastic case that is worthy of the Baker 
name, and worthy of your trust. And here are the reasons why 
the plastic case will become so important to you: 


nate. 


cted It’s Longer lasting na 


your It’s easier to clean... 

dule. It will hold its exact shape regardless of heat or cold, 
in extreme temperatures ranging from minus 180° 

d by to plus 260° Fabrenheit. 

; one It will stack with every other case on the market... 

that It’s much lighter... 

ee It’s yours in exclusive colors... 


All these, plus the most important factor of all, it’s by Baker, 
and that, in itself, denotes the finest milk case on the market 
today. So, if you’re looking for the newest, as well as the finest, 
it’s the brand new Plastic Case developed by Baker!! 


See your Jobber or write us direct for full information. 


BAKER BOX CO. 


A DIVISION OF LOVELL, CHEMICAL CO. 


Mu. 





rok 


wer” 161 UNION ST. © WORCESTER, MASS. 
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HOW 
ANOTHER DAIRY 
BOOSTS QUALITY 

AND PROFITS 
WITH TAYLOR 


CONTROLS! 











— 








Taylor Db nslrwmends MEAN ACCURACY F/RST 











SARATOGA DAIRY, INC. at Saratoga Springs, N.Y., is justly 
proud of its fine new equipment . . . particularly of its complete 
CIP System. The Cherry-Burrell Superplate Shortime Pasteurizer, 
holding tube, homogenizer and all related equipment are 
arranged for Cleaned-In-Place operation, automatically con- 
trolled by Taylor instruments. 

Partly visible behind the operator’s head is a Taylor FLEX-O- 
TIMER* Timed Program Controller which masterminds the 
sequence of operations in the cleaning cycle. Temperature of 
the solution is regulated by a FULSCOPE* Temperature Con- 
troller, located below the two HTST controls on the panel. 
The well-known Taylor packaged HTST Control System gives 
Saratoga complete protection and completely automatic control 
of pasteurizing. The operator simply sets the pointer to the 
desired temperature. All control adjustments are ideally set at 
the factory. All HTST instruments are housed in one case. 

For dependable automatic control, resulting from years of 
experience in working with the dairy industry, always specify 
“Taylor equipped as usual’. Ask your Dairy Equipment Supplier, 
or write for Catalog 500A, Taylor Instrument Companies, 


Rochester, N. Y., or Toronto, Ontario. 
*Reg. U.S. Pat. Off. 
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more orange solids... 
more real fruit flavor... 


OP 
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if ORANGE 
DRINK 


| CONCENTRATE 








zer, 
In dairy after dairy new Sun-Up is being called 
the ‘most delicious”’’ orange drink ever sampled. 
The reason: more concentrated orange solids from 
top-quality Florida oranges give Sun-Up a rich, 
real orange juice flavor. Contains natural 
Vitamin C. Compare Sun-Up with other brands. 
ives Write for a sample, or ask for a demonstration by a 
rol Tropicana sales representative. You know 
Tropicana’s reputation for highest quality pure 
it orange juice. Now try another Tropicana 
i quality product . . . Try Sun-Up. 
y 
lier, 
} 
Bradenton, Florida 
WORLD’S LARGEST PRODUCER OF CHILLED CITRUS JUICES 
ce Card | Write No. 13 on Reader Service Card 
snthly | June, 1959 13 
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able in single or tandem-axle models rated to 
65,000 Ibs. GCW. You have your choice of “six” 


Dependable INTERNATIONAL heavy-duty tractor- 
or V-8 gasoline, diesel or LPG engine 


trailer assures on-time delivery whether relay 
points are across county or across state. Avail- 


FLEXIBLE “FEEDER’ 


INTERNATIONAL 
TRUCKS 


WORLD’S MOST COMPLETE LINE | | 


R) 


Motor Trucks * Crawler Tractors _ 
Construction Equipment * McCormick® 
Farm Equipment and Farmall Tractors 
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er ae 
Stop-and-go INTERNATIONAL Trucks with Metro- 
ette® bodies offer heavily insulated floor-to-roof 
cold areas on the route. Mechanical or static re- 


: iy 0 z ‘eee, 
i aide Ee oe, 


frigerator systems provide true contro!led temper- 
atures. Three-way anti-rust protection assures 
longer body life. Up to 120 case capacity. 


SPEEDS 
ELIVERIES, 


ie 


CUTS 
COSTS! 


Dairy deliveries are made faster and dairy 
products stay fresher when transfer is made 
from a refrigerated “warehouse on wheels” 
to door-to-door milk trucks on or near the 
route! Expensive relay storage plants and 
excessive handling are eliminated. You get 
new marketing flexibility because you have 
Write Nos 


14-15 on Reader Service Card 
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an INTERNATIONAL Truck team that can 
move with an expanding sales district or pio- 
neer into a new one. See your nearby INTER- 
NATIONAL Truck Dealer right now! Get all 
the details on the team that can keep your 
products moving quicker, more dependably 
... and save money doing it! 








IN THE 
DAIRY FIELD 


IODINE 
SANITIZERS 


OFFER ALL THESE 
ADVANTAGES 






A LONG RECORD OF DEPENDABILITY. 
lodine is recognized as a most efficient anti- 
septic and germicide. It is known to be 
effective against a wide range of organisms. 
New technology has now resulted in more 
efficient iodine formulations developed espe- 
cially for sanitization. 


EASY TO USE. lodine sanitizers are for- 
mulated especially for treatment of dairy 
utensils and equipment. Leading manufac- 
turers offer iodine sanitizers and detergent- 
sanitizers as liquids, powders or tablets. 


EFFECTIVE. lodine sanitizers are effective 
in low concentrations ... economical, too. 
They can help you supply better milk. 


EASY TO TEST. The well-known iodine color 
is an indication of solution strength. When 
the color of an iodine sanitizing solution 
begins to disappear, that is a signal to re- 
plenish or replace the solution. Test kits are 
available. 

Write us for further information and names of manufac- 


turers offering iodine sanitizers in your area. No obliga- 
tion, of course. 


CHILEAN IODINE 
EDUCATIONAL BUREAU, 
INC. 


Room 2153, 120 Broadway, New York 5, N. Y. 


Wrtie No. 16 on Reader Service Card 
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Now Hear This! 


INDIANA TRADE PRACTICE LAW 
Dear Mr. Myrick: 


I have just read vour April issue, particularly 
your article on the Indiana Trade Practice Law. 
I think that most of the Indiana distributors will 
want to save it as an accurate record of the whole 


situation. 


Indiana 


Governor Handley’s veto of the Indiana law 
which passed both houses by substantial ma- 
jorities was a severe setback to the hope that 
Indiana distributors held for successful enact- 
ment of the measure. 


MODERN SOCIETY 
Dear Mr. Myrick: 


Attached is an order for 1000 reprints of your 
very fine article “The Problem is the Complexity of 
Modern Society.” 


Those of us who have read this very timely 
article which was based on the remarks at the recent 
DISA meeting are very enthused over the way you 
have handled this from the standpoint of the equip- 
ment people. 


We must compliment you on a job well done. 


Midwest 


It is always gratifying to receive comments 
such as this but particularly so when they con- 
cern an attempt to deal with basic causes. It 
has always seemed to us that to achieve an 
understanding of the problems that confront us 
we must begin at the beginning. 


NEW TECHNOLOGY SOCIETY 
Dear Editor: 


On April 27 an organizational meeting was 
held, attended by 89 members of the dairy industry 
in Massachusetts, for the purpose of forming a dairy 
technology society. At this meeting a constitution 
was ratified and the election of officers and an 
executive committee was held. The twelve execu- 


tive committee members and the officers are: 


Herbert M. Ewell, president, Penn. Salt Co., 
Arlington; Harry Wildasin, vice president, H. P. 
Hood & Sons, Boston; John H. Bragg, secretary, 


Univ. of Mass., Amherst; Chester E. Cheney, treas- 
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urer, Eliot Creamery, Milton; Joseph J. Downey, 
Walter Baker Co., Boston; Harold T. Stowell, Mass. 
Dept. of Agriculture, Boston; Philip J. Blanchard, 
P. J. Blanchard & Sons, Worcester; John J. Curtin, 
Board of Health, Quincy; Matthew Noonan, D’Orsay 
Equipment Co., Malden; Denzel J. Hankinson, Univ. 
of Mass., Amherst; Carl Hedin, 
Association, Waltham; Kenneth F. 
Rolph Co., Brookline. 


The organization will be 


American Dairy 


Rolph, I. C. I 


called the Massachu- 
setts Dairy Technology Society. Our next meeting 
will be at Motel 128 in Dedham, on June 2. 

John H. Bragg 

University of Massachusetts 

Congratulations. 
* 

OREGON TO INDIA 
Dear Mr. Myrick: 

After seven pleasant months here on our one 
acre place 20 miles east of downtown San Diego, 
I am leaving this week for India via Washington 
and Copenhagen. 

Fair at Calcutta 


for a period of six weeks. This is under the joint 


[ shall participate in a Trade 
sponsorship of the U. S. Department of Commerce, 
USDA Foreign Agriculture, and Dairy Industries 
Society International. Following this I shall go to 
Anand, Bombay State, 


as technical advisor to the 


for a period of six months 
Government of India on 
the manufacture of sweetened condensed milk. 
This is under the sponsorship of Food and Agricul- 
ture Organization of the United Nations. 

It is just 100 years since Gail Borden invented 
the manufacture of sweetened condensed milk and 
built a factory. Now this product will be manu- 
factured in India. 

I have had all the necessary inoculations, and, 
after several detailed medical examinations, I have 
been declared “excedingly healthy and well-pre- 
served.” The tropical climate of India will be quite 
different from the climates of Oregon and Southern 
California, but I am sure that I will be able to 


adjust myself to the conditions of India. 


This is quite an opportunity to be of service 
and is a great challenge. 

My address in India will be: Anand Dairy, 
Anand, Bombay State, India. | would be pleased 
to hear from you. 

Sincerely yours, 

G. H. Wilster 

Professor Emeritus 

Food and Dairy Technology 
Oregon State College 


Professor Wilster’s long and distinguished 
service to the industry in the Pacific Northwest 
is well known. A letter to him at the address 
indicated above would be appreciated. 


June, 1959 





U.S.P. LIQUID PETROLATUM SPRAY 


GSP. UNITED STATES PHARMACEUTICAL STANDARDS SF 


SANITARY — PURE This Gine Mist-like AAYNES-SPRAY 

ODORLESS —TASTELESS should be used to lubricate 
NON-TOXIC SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 

CONTAINS NO ANIMAL OR VEGETABLE SANITARY SEALS & PARTS 
FATS. ABSOLUTELY NEUTRAL. WILL CAPPER SLIDES & PARTS 

NOT TURN RANCID — CONTAMINATE ee Se See 

OR TAINT WHEN IN CONTACT WITH 


GLASS & PAPER FILLING 
MACHINE PARTS 
FOOD PRODUCTS. 


ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES: SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 
previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
CANT HAS HUNDREDS OF APPLICATIONS 


4180 Lorain Ave. @ Cleveland 13, Ohio 
IN HOME & INDUSTRY 
ZPAROKED 6-12 oz. CANS PER CARTON), ROLL-EASY DOLLIES + ROLL-EASY CASTERS TABLE CARTS + CAN CARTS + CARRY-GASEETS 
% SHIPPING WEIGHT —7 LBS SMAP-TITE MEOPRENE GASKETS » MEOPREME COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
Write No. 17a on Reader Service Card 





THE HAYNES-SPRAY THIN FILM LUBRI 










A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 


(Ladoratory Controlled) 


SANITARY * NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





PRODUCT AND PROCESS 
PATENTED 
US Por 2.627.998 
2.628.187 — 2.628.205 
2.775,36' — 2,065,406 
Other Pat ime 
Also Foregn Patents 


Labi 


should be used to lubricate 


CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Hoynes LabiFilm Sanitary Spray 
Lubricant is entirely new and dif- 
Separator Bow! Threads ferent. Designed especially for 





Pure-Pak Slides & Pistons 

Pump & Freezer Rotary Seals 

Homogenizer Pistons 

Sanitary Plug Valves 

Valves, Pistons & Slides of Ice 

Cream, Cottage Cheese, Sour 

Cream and Paper Bottle Fillers, 

Stainless Steel Threads and 
Mating S. S. Surfaces 

= and for all other Sanitary 

Machine Parts which are 

cleaned daily. 


rrrrry 


4180 Lorain Avenue 


applications where a heavy duty 
sanitary lubricant is required. 


Labi film is a high polymer lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 
nor toxic additives. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 





Cleveland 13, Ohio 


Write No. 17b on Reader Service Card 








new! Zono PAIL PIPELINE 





GIVES STANCHION BARN DAIRY 


OPERATORS A DIRECT 





SYSTEM—AT MODEST 





MILKING 
COsT! 





NEW ZERO STEP-SAVER AND ZERO 
VACUUM AUTOMATIC BULK 
MILK COOLER MAKE SIMPLE DIRECT 


T-20 
MILKING SYSTEM POSSIBLE 


Ends Time-Wasting, Back-Straining 
Drudgery of Lifting and Carrying 
Milk—Makes Clean-up Quick, Easy! 


Now — thanks to the newly-developed ZERO PAIL 
PIPELINE — material handling and clean-up can be 









STEP-SAV 


The ZERO STEP-SAVER, 
like the ZERO bulk cooler, 
is made of gleaming, heavy- 
gauge stainless steel. 


WASHES, RINSES AND 


SANITIZES ITSELF—-with 
the Turn of a Knob! 


simple on any dairy farm! Simply set up the low-cost . 8 


ZERO VACUUM-OPERATED STEP-SAVER where 
most convenient for use —as shown above. Connect 
it through a milker line to the ZERO T-20 VACUUM ,, 


AUTOMATIC BULK MILK COOLER. 
And you'll have a ZERO PAIL PIPE- 
LINE—a _ modest-cost, modern, direct 
milking system—by which milk is 
quickly drawn into the ZERO bulk tank 
direct from the cow, by vacuum supplied 
by the tank. 


THIS SIMPLE ZERO PAIL PIPELINE 
SYSTEM HAS THESE ADVANTAGES: 


@ Saves you countless hours of carrying and lift- 
ing large, heavy milk buckets and cans. 

@ Enables you to greatly increase milk produc- 
tion — without hiring extra help. 

e@ Quickly conveys milk into cooler — with min- 
imum of exposure. 

@ Allows you to keep accurate weight and 
butterfat records. 

@ Lets you give full attention to proper care of 
the cows. 

e Enables. you to install a larger-diameter bulk 

cooler in your present milk house — without 

the problem of high lifting. 

Gives you “‘push-button’’ automatic clean-up. 

e@ Allows you to take full advantage of saving 
in labor, improved equipment, and materials 
available — without a large investment. 

@ Can be used by basement as well as stanchion 
barn dairymen. 


WRITE FOR FULL INFORMATION— and name of your 
nearest ZERO Dealer — today! 


ZERO CORPORATION 
618-S Duncan Ave. Washington, Mo. 


2ow 


T-20 


2 if 
LAY VACUUM 
(On. — Nature's 


Own Way 









Photo above shows the ZERO bulk 
cooler’s built-in Spatter-Spray Auto- 
matic Washer in action. The Spatter- 
Spray hurls a ‘“‘tornado” of water 
against the tank’s round, stainless steel 
sides. As the ZERO tank is round- 
shaped —there are no hard-to-clean, 
out-of reach corners or crevices. Just 
turn a knob — and the ZERO washes, 
rinses and sanitizes itself! 


| 
l Tells How to Make More 

FREE BOOK! Money with Milk! 
Gives full information 
about ZERO T-20 BULK 
MILK COOLERS. Includes 
dimensions and sizes of 
different diameter ZERO 
Coolers. Shows how easy | 
it is to slide and fit the 
round ZERO into your 
milk house. Write now! 

ZERO CORPORATION 
8 684-S Dunean Ave. 


Washington, Mo. 


AUTOMATIC 


BULK MILK COOLER 


—with SPATTER- -SPRAY 
AUTOMATIC WASHER 16 


THE COOLER THAT REVOLUTIONIZED THE DAIRY INDUSTRY! 


Write No. 
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INDUSTRY TRENDS 


Cheaper Milk? 


How important a factor sterile 
concentrated milk and canned ster- 
ile whole milk will be in the coming 
years is a subject that is receiving 
more than passing attention from 
milk days. Al- 
though concentrated milk was a 
bust a few years ago when given 
market 
the products cannot be 
that 


distributors these 


extensive tests in 


the east, 


fairly 
dismissed on the basis of 
performance. 


Recent talk by Louis Herman 
of USDA was reported in news- 
letter published by Federal Reserve 
Bank of Boston. Also reported in 
May 9, 1959 issue of the Kiplinger 
Washington Letter. Most authori- 
tative word on sterile concentrates 
comes Roland W. Bartlett, 
Professor of Agricultural Economics 
at University of Illinois. Prof. Bart- 
lett writes, “While sterile con- 
centrate is not yet on the market, 
at least three processing plants are 
and it should become 
available this 
plants, 
is being built at 
the cost of about three-quarters of 


from 


being built 
commercially 
One of 
located in Iowa, 


year. 


these which is 


a million dollars. This will process 
sterile 
fresh evaporated milk at 15 cents 
retail in 14%-ounce cans, 
per quart. This milk will be pur- 
chased at the condensery price and 
hauled exclusively in bulk tanks 
from the farm to the factory. The 
milk is a high quality product 
which, although not designated 
Grade A, is probably comparable 
to Grade A in quality. 


concentrate to be sold as 


16.2 cents 


“This milk will be sold through 
the stores of the company process- 
ing it.” 

We know of a project in Florida 
where high hopes are expressed of 
putting canned, sterile whole milk 
on the market in the near future. 

Hard to predicate impact of 
these products on fluid market due 
to many unknowns. How milk will 
be classified in Federal order mar- 
kets is one. Nevertheless, products 
are reported to be of good quality, 
long shelf life, and cheap. They 
should not be under-estimated. 
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BROAD DEPARTMENTALIZED SERVICES COVERING ALL 
PHASES OF DAIRY PLANT SANITATION - HEADED 
BY QUALIFIED TECHNICIANS - + ~~~ i. 
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Every Klenzade Salesman 
Is Backed by This Great 
Task Force of Specialists 


DOING THE JOB BETTER IS OUR CHIEF PRODUCT 


The service power of Klenzade field representatives is constantly being re-vital- 
ized and augmented . . . practically from day to day . . . by the tireless work 
of the Klenzade technical staff . . « probably the most diversified and best 
informed departmentalized group of sanitation specialists to be found in the 
dairy and food industries. Klenzade research on products, methods, equipment 
. » . breaking through old barriers to new horizons of accomplishment . . . is a 
never-ending concerted program to insure that Klenzade men and Klenzade 
products can keep on "doing the job better." 


KLENZADE PRODUCTS, INC. 


SYSTEMATIZED SANITATION ALL OVER THE NATION 
BELOIT, 


eS eet 
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Take the guesswork out of 






plant cleaning with... —s 














"GENERAL 
CLEANER, 
FLOOR"« 


CLEANER » 


PIPELINE 
CLEANER 


+ 





BONCHEM colored cleaning materials will 
be shipped to you in new, waterproof cartons 
—easy to store. These cartons carry a new 
color-chart label which identifies the use of 
each BONCHEM colored cleaner. Pre-pack- 
aged cleaning materials also are available in 
400-Ib. drums. 











CIP CLEANER 


O 
E 
L 


CAN WASH 


t of 
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correct, pre-packaged amount 


| Easy to select. Pull out the 
of cleaning material. 


2 


Easy to open. Just peel off the 
sensitized tape and you're 
ready to pour. 


No guesswork. Pour the con- 
tents into water and start the 
cleaning process. 


3 


AT LAST! Something really new in plant sanitation to help 
you eliminate costly waste...save time...material... money! 


We're introducing a completely new and better way 
to clean plants and plant equipment. We call it 
COLOR-CONTROLLED SANITATION. You use a pre- 
packaged BONCHEM colored cleaning material for the 
specific cleaning job. 

Case-history reports show as much as 50% savings 
by using this new sanitation method. You clean as com- 
pletely as before. But now you do it easier, lessen the 
chance for error, eliminate waste. 


These new BONCHEM colored cleaning materials 


come in moisture-proof, easy-to-open polyethylene 
bags in sizes engineered to your plant needs. Bags are 
packed in 50-ib. lots in a new, waterproof carton. You save 
storage space over conventional storage methods. 


COLOR-CONTROLLED SANITATION is an important 
new addition to the complete sanitation service we offer 
you to help solve all your sanitation problems. Send 
in the coupon. Have one of our nationwide staff of 
field representatives call on you soon to explain our 
program. There is no cost for this personal service. 








BONEWwITZ 


CHEMICALS, INC. 
Sanitation Specialists to the Food Industries 


* Developer of MIKRO SAN, first organic acid cleaner. 

* Originator of VAC-SPRAY Process for cleaning Vacuum Pans and 
Evaporators. 

© Leader in design and installation of C.I.P. layouts and spray- 


Cleaning methods for plant equipment and milk transports. 
Plants: Burlington, lowa—Phone PLaza 4-6561 
Manteca, California—Phone TAlbot 3-4251 
Warehouses: Salt Lake City; Denver; Camden, N.J. 
Burlington, lowa and Manteca, Calif. 





BONEWITZ CHEMICALS, INC. 
Burlington, lowa + P. O. Box 589 


| am interested in your COLOR-CONTROLLED SANITATION and free 
sanitation service. Have your technical service supervisor call on 
me to furnish complete details. 





NAME OF COMPANY 











ADDRESS 
CITY ZONE STATE 
MY NAME TITLE 
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You can talk about your Pickle Weeks 
And Tavern Months and such 

But the one that leaves ‘em swooning 
Packs a wallop more than much 

Of course — — — 


It's June Dairy Month 


P socessons and distributors of dairy products 
by the thousands are taking part in June Dairy 
Month this year. Practically every national, regional 
and local dairy organization is participating. Among 
the national groups supporting June Dairy Month 
with the American Dairy Association and the 
National Dairy Council are the American Butter 
Institute, American Dry Milk Institute, Dairy Asso- 
ciation Executives, Dairy Industries Supply Associa- 
tion, Evaporated Milk Association, International 
Association of Ice Cream Manufacturers, Milk 
Industry Foundation, National Cheese Institute, 
National Creameries Association, National Milk Pro- 
ducers Federation and the Purebred Dairy Cattle 
Association. 


Since its inception in 1937, June Dairy Month 
has grown bigger and better each year with the 
result that now, unquestionably, it ranks in the top 
tier of annual sales promotion efforts. 


The campaign on the national level is spear- 
headed by the American Dairy Association. Top- 
flight artists and writers draw the illustrations and 





By HERBERT SAAL 


write the copy that appear in the publications and 
on network television as well as the point-of-purchase 
materials, mats of ads and written commercials for 
use by local dairies in their newspapers and radio 
and television stations. Most of these materials are 
available at a very nominal cost. 


June Dairy Month advertising hit the news- 
papers on June 4 and 5 and the Perry Como tele- 
vision show May 30, June 6 and June 13. 


The newspaper ads are in color and have a 
sparkle that is an enticing invitation to eat Milk 
and Cracker Snack, Frosty Ice Cream Melba, 
Chicken Crisp and Gravy, Butter Barbecue Burger, 
Big Boy Cheese Treat, and Cottage Cheese Blossom. 
Man, leave us at it! Here is an example of one of 
the recipes that the ads recommend: “June’s Best 
Snack Idea— MILK AND CRACKER SNACK — 
Spring fever got yaP Try this prescription—Milk for 
spring time energy that lasts and lasts . . . graham 
cracker snacks to nibble on. Just top buttered graham 
crackers with peanut butter, jelly and cheddar cheese 


(Please Turn to Page 104) 


As part of June Dairy Month 
festivities in Tulsa, Okla- 
homa, Bridget, the cow, was 
ensconced at a busy intersec- 
tion where passerbys were 
invited to guess how much 
milk she gave in the previ- 
ous year. This contestant, ob- 
viously an engineer, using 
slide rule and tape measure, 
did not come close. 
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DIVCO announces advanced new 


"ROUND-THE-CLOCK 
REFRIGERATION! 





Only DIVCO 
’Round-the-Clock 


System offers these 


9 Big Advantages 





¢ Continuous Cold without 


returning to plant 


¢ Thermostatic Temperature 


Control 


¢ Faster Pull-Down and rapid 


cold-temp recovery 


¢ No Moisture Problem— 


cleaner interiors 


* More Loadspace—6 to 10 


extra cases 


* Automatic Defrosting while 


refrigerating 


* Important Weight Savings 


—nearly half a ton 


* Safer, More Efficient Direct- 


Drive 


* DIVCO Factory-Installed In- 


sulation 
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Now, a new kind of blown refrigeration on big-capacity 
DIVCO trucks! Here is a new direct-drive system... new, more efficient 
cooling ... new even-temperature protection for your perishable 
deliveries both on and off the route. You get more big refrigeration 


advantages than ever before, and at a new surprisingly low price. 


More Loadspace, 
Less Weight 

Compact evaporator coil 
and blower unit takes up far 
less loadspace and weighs 
much less than Hold-Over 


Plate installations. 





















Exclusive Direct-Drive System 

Compressor is driven by V-belt directly 
off engine crankshaft for greatest effi- 
ciency and reliability. Eliminates long 








Pe PINs a — 





Underfloor Condenser 
Condenser of the new 
DIVCO blown system is in- 
stalled beneath the work 
floor — out-of-the-way, 
vented to the outside. 
Shown with safety screen 
removed. 


















DIVCO offers a complete se- 
lection of refrigeration equip- 
ment including both ammonia 
ond freon Hold-Over systems, 
blown refrigeration or individ- 
val truck cels. For full informa- 
tion, contact your DIVCO 
Dealer or write — 





flexible shaft and electric or hydraulic 
converter. 









DIVCO TRUCK DIVISION 


DIVCO-WAYNE CORPORATION 
22000 Hoover Road ¢* Detroit 5, Michigan 
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Mules in June | a 
| 
A, UNCLE of ours who spent his youth in a west that was both wild 
and woolly is responsible for one of our favorite stories. He was hauling ' 
ore over a steep mountain road in Colorado, holding the reins on a six 
mule hitch. Scarcely seventeen, he was still somewhat green at his job. 
He was following a veteran teamster up the slopes when his mules, strain- 
ing against their collars, found the grade too much for their strength. They : 
came to a stop and then slowly gave way as the heavily loaded ore wagon = 
dragged them down the hill toward a sheer drop at the edge of the road. ete 
My uncle screeched a frantic “What'll I do?” at the old timer up ahead. 
The veteran looked back, took in the situation at a glance and yelled, 
“Swear at ‘em.” “Well, sir,” my uncle relates, “When your life and repita- 
tion is at stake, it’s remarkable how elygant your cussin’ can be. I give 
them mules a shower of epythets such as they never heard before.” At 
this point the listener always asked “Well, what happened? What did they 
do?” “Do?” Uncle always asked, most scornfully. “Do?” Why what could 
they do with all that cussin’ behind ‘em ‘cept git down on their bellies an’ 
pull. An’ that’s jest what they done. Got down on their bellies an’ snaked 
that there load up over the mountain like they had an empty wagon on a 
downhill draw.” . 
tr 
We have been increasingly impressed over the last two or three years aa 


by the growing volume, high quality and intelligent application of adver- 
tising in the dairy industry. The Milk Industry Foundation, for example, 
has just won an award offered by the American Public Relations Association 
for excellence in the field of public relations. One of the reasons for the 
success of an outstanding dairy organization in the Midwest is the fact 
that it has the largest advertising budget of any distributor in its market. 
The beautiful six page Land O’Lakes display carried in this issue of the 
American Milk Review and Milk Plant Monthly is a striking demonstration 
of advertising technique and skill. 





As we go into the big promotion month of June with distributors, 





suppliers and associations cutting loose with an unparalleled advertising oe 
and promotional punch, it is not unreasonable to ask “What will the _ 
industry do?” The answer, with apologies to an old mule skinner, is “What ata 
can it do with all that there advertising behind it ‘cept get down on its WR 
belly and sell.” We think that is exactly what it will do. Write 
24 American Milk Review and Milk Plant Monthly June 
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THE HAYNES MFG. CO. 


4180 Lorain Avenue 


“PROFIT BUILDERS" 


Cleveland 13, Ohio 








HaAgnNeS 


No. 5 
CAN CART 


HANDLES 
10 GALLON 
MILK CANS 
WITH EASE 


Equipped with ball-bearing wheels | 
with replaceable cushion rubber tires. | 
Lightweight — only 12 Ibs. 





HAgNEeS 
“CARRY- 





PROMOTES 
SALES 








13 Stock Sizes for Glass & Paper Con 
toiners. 


| 
| 
| 
| 





HAINES 


“oulP” 


CHAIN 
LUBRICANT 





Amazing low cost lubricant for con- 
veyor chains. 
troubles. 


Prevents chain wear and 





| Haynes 
“ROLL- 


EASY" 


TABLE 
CART 






Sturdily built in either all stainless 
steel or cadmium plated finish steel. 
Mounted on Roll-Easy Casters. 





Haynes 
“THRIFTY- 


~~ 


FOR GALLONS AND 
HALF GALLONS 


LOW COST. Thrifty-Handles for every 
size and make of Gallon and Half-Gallon 
jugs. The One Piece Stainless Steel Locking 
Band secures handle to neck of jug. 









HAINES 


"SNAP-TITE" 
GASKET 


The perfect form-fit sanitary fitting 
gasket. Eliminates leaks and air. Made 


of Neoprene. Reuseable — long life. 


Haynes 
“CUSHION 
SEAL" 


Flat NEOPRENE 
GASKET 


A low cost, sanitary fitting gasket 
that replaces the paper gasket. 





— 


-——) =. — 
==) waynes 
"ROLL- 
EASY" 
CASTER 





World Famous — designed and built 
to meet the exacting conditions of 
Dairy and Food Plant service. 











Hagnes 


SNAP- 
HANDLES 


FOR HALF 
GALLONS 





' Bottles are easy- 
to-carry with Snap- 
Handles. Snaps on 
and off easily. Sturdy 
and attractive, 











Haynes 


"SPRAY" 


SANITARY 
LUBRICANT 





The only approved sanitary method 


of applying a U.S.P. Lubricant to Dairy 
and Food Processing Equipment. 








Haynes 
LUBRI-FILM” 


A 
HEAVY DUTY 
PLASTIC TYPE 

SANITARY 
LUBRICANT 


Exclusively new 
and different 











HAGNeS 
"ROLL-EASY" 
CASE DOLLY 


Carries heavy loads with perfect ease 
and safety, Available in 6 standard 
as well as special sizes. 
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Poor records, poor management 
have been basic in the dairy industry’s 


record of — 


Sales, Mergers 


HE TRANSITION from small 


to larger units that has been a 
characteristic of the postwar dairy 
industry is undergoing a subtle but 
significant change. In the first ten 


years that followed the ending of 


hostilities, the large national or- 
ganizations were very active in 
acquiring new additions to their 


chains of dairy operations. The rate 
of acquisition by these firms has 
tapered off in the last three or four 
years. The mergers and purchases 
that are taking place now are found 
among what Dr. Charles E. French 
“the next 
layer of companies — large, 


of Purdue University calls 
but not 
the very largest.” 


“Price Discrimi- 
Distribution of Dairy 
a special subcommittee 
of the House of Representatives’ 
Small Busi- 
“Much of the concentra- 
tion in the dairy industry has been 
brought about by 


In its report on 
nation in the 
Products” 


Select Committee on 
ness said, 


acquisitions, 
The 
three largest firms (National Dairy 
Products Corporation, Borden Com- 
pany and Foremost Dairies) have 
acquired more than 1000 formerly 
independent processors and distrib- 


mergers and consolidations. 


utors of dairy products.” 

The rapid growth of the “chains” 
and the enormous volume that they 
represent attracted the attention of 
the Federal Trade 


Complaints were issued against 


Commission. 


four of the largest dairy companies 
in the country. How influential this 
action has been in slowing down 
the acquisition rate no one but the 
companies know. 
ever, 


how- 
Federal 
Trade Commission and Department 
surveillance. Whatever 
as Dr. French points 


They are, 
very conscious of 
of Justice 
the reason, 


By NORMAN MYRICK 


out, “If you take the two largest 
and look at the rate of 
they have had in 
you will find that it 
is somewhat under the 


average.” 

The aspect of the 
mergers and acquisitions that have 
been taking place is not, however, 


companies 
growth which 
recent vears, 


national 


significant 


who acquired what or who merged 
with whom so much as it is that 
the mergers and acquisitions took 
place. 
which 


There were forces at work 


drove independent com- 
panies to the point they 
merge. 
Many an independent sold out to 
the so-called thankful 
and regretful that 
” Obviously 


circumstances 


where 
were ready to sell or to 
“big boys,” 
to find a buyer 
“T didn’t sell out sooner. 
there were beyond 
the control of the seller or 


deemed to be 


, at least, 
beyond his control, 






on otrés: in 1958 

A report from the Business 
Economics Department of 
Dun & Bradstreet, Inc. en- 
titled, “Failures in the Food 
Industry and. Trade,” lists. 
failures in the dairy products: 
industry as 15 in 1957, 21 | 
in 1958. Liabilities of these 
firms totaled tag oo ae 







which placed him in a position that 
made him receptive to the idea of 
a change in ownership. What were 
those circumstances? 

French and 
some of his colleagues at Purdue 


For several years Dr. 


have been investigating this ques- 
tion of writes, 


“We studied firms in Indiana that 


circumstances. He 


and Failures 


had changed ownership since 
World War II. We talked with 
people who had been with the 
firms at the time of the ownership 
Many of changes 
were forced upon them. We asked 
them why. 

“In Indiana, since World War II, 


we have 


change. these 


had approximately one- 
half of our dairy processing busi- 
In this 
256 of these 
plants change ownership. Of these, 
177 were fluid plants. Of the 177, 
112 took their facilities completely 
out of operation, 51 


nesses go out of operation. 


process we have hi id § 


became ven- 
dors for large concerns and 14 con- 
tinued the operation but changed 
ownership. 


In addition, we had a 


good number of manufacturing 
and receiving stations that 


changed ownership. 


plants 


“What type of operations made 


these ownership changes? Gener- 


ally speaking, the businesses were 
very small. 


However, not entirely. 


They were older operations. They 
were not fly-by-night. In at least 
one-half of the instances, these 


operations had been in business at 
least 20 old- 


line for the most part, 


years. These were 
businesses, 
but most of them had very poor 


records and reports. In this respect 


they were very weak. They did 
not have an efficient system by 
which they could make rational 


purchases of supplies. Most of them 
tended to get into a poor financial 
condition, especially within the last 
three or before they 


four years 


made their change. 


“Most of them were attempting 
to run their businesses by tech- 
nicians and not by good managers. 
Most of these plants had_bottle- 
necks in 


operations or problems 
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within their firms and they told us 
about these. 


“One thing alone did not put 
them out of business, it took a 
combination of things. 


“The first thing they mentioned 
was that they had been forced to 
make a rather large capital outlay 
in order to change a product—to 
change from one product to 
another. The adoption of the paper 
container, according to them, was 
one of their biggest problems. 
These people told us that in the 
environment right after World War 
Il they could not live with this 
innovation in their small operations. 
Related to this was limited work- 
ing capital. This is not to condemn 
paper cartons; paper cartons were 
simply a manifestation of the pos- 
sible effects of technology on small 
business. 

“The next items mentioned were 
high labor costs and labor prob- 
lems. 

“The third was cost and prob- 
lems of meeting increased sanitary 
laws and requirements. 

“Unfair competition ranged far 
down the list and only a third of 
these operations said unfair com- 
petition was their undoing. 


“They recognized that they 
didn’t have good management. 
Many were family operations and 
this sometimes complicated man- 
agement. 

them mentioned re- 
duced margins and some a lack of 
volume necessary to maintain effi- 
ciencies in processing. 


“Some of 


Essentially 
they told us, “We were pretty good 
operators going into World War II. 
Many times we had a monopoly 
position in our individual markets. 
Regulations of World War II froze 
our position generally. However, 
when we came out of World War 
Il we were not large enough or 
efficient enough to compete in the 
new environment’.” 

There are two general areas or 
general factors that caused changes 
in ownership that emerge from Dr. 
French’s report. The first is the 
changed environment brought about 
by a rapidiy evolving technology 
and a rapidly changing market. 
The thaw after the wartime freeze 
let loose a flood of ideas, a flood 
of new techniques that many firms 


Reasons for Going Out of Business 
1. Size of business — not large enough to be efficient. 
2. Poor records and reports — did not know costs. 
3. Poor financial condition — limited working capital, living off 


depreciation. 


4. Poor management — inability to make good decisions, manage- 
ment by technicians instead of managers. 


on 


the above items. 
High labor costs. 
Competitive practices. 


pe ad 


oi 


Poor operational procedures — a manifestation of all four of 


A changing environment — involves changes in population, 


changes in technology, changes in health regulations, changes 
in labor. This is the fundamental force that is behind the 


sales, mergers and failures. 


found beyond their abilities and be- 
yond their resources. These were 
circumstances beyond the control 
of the individual distributors. They 
constituted a challenge that had to 
be met. Most significant, however, 
is the other general area, the area 
that embraces circumstances that 
were not beyond the control of the 
individual plant operators. These 
were lack of adequate records so 
that decisions could be based on 
sound information. Related to poor 
records was the vitally important 
element of management. The 
. . attempting to run their 
business by technicians and not by 
good managers” is an eloquent ex- 
pression of a fatal weakness. Dr. 
French reports, “When the hand- 
writing appeared on the wall, these 
firms hesitated to make a change 
and by the time the decision was 
made, it was too late.” This is the 
essence of the management func- 
tion, the making of decisions, the 
exercise of good judgment based 
on sound information. 


phrase, “ 


“These people did not know 
costs —a necessity in this age. A 
firm must know the breakdown of 
costs — where does labor fit in re- 
lation to equipment or milk costs? 
When should a product be con- 
sidered 


costwise for inclusion in 


the product line?” In a very real 
sense the failure to keep adequate 
records, the failure to know costs 
was the sickness that needed only 
the inevitable competitive moment 
of truth to 
grace. 


deliver the coup de 


Dr. French’s work shows clearly 
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what many students of the dairy 
industry have surmised. A chang- 
ing society, concentrated in urban 
and suburban areas, has created a 
demand for a new type of opera- 
tion in order to satisfy its needs. 
This new type of operation requires 
new kinds of equipment and larger 
units. In the process of achieving 
that metamorphosis, those that 
could cope with the new conditions 
survived — those that could not 
either sold, merged, or ceased op- 
erations. The process is still going 
on. It will continue to go on as 
long as the society in which the 
industry operates continues to 
change. Efforts to establish rules of 
fair competition will not alter the 
fundamental forces that are causing 
the changes, they will only insure, 
if they work, that the end result 
will be a reflection of ability, of 
sound selection that is in the public 
interest. There are sources of work- 
ing capital available today that 
were not available a few years ago. 
There are facilities and _ services 
available that make it possible for 
small and medium size firms to 
have adequate records and ade- 
quate information at reasonable 
cost. There is, however, no power, 
no agency, no source on the face 
of the earth that can provide good 
management except management 
itself. Seldom has an issue 
more clearly presented. Seldom 
have the alternatives been so un- 


been 


encumbered. The question of sur- 
vival turns on the ability of man- 
agement to cope with the problems 
of a changing industry in a chang- 
ing society. 
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Dairymen sing praises 
of General Mills New Multi-Vitamin- 
Mineral Milk Program 


Here are the songs they're singing: 





e “68% conversion . . . overall 8% increase in business’? A SOUTH DAKOTA DAIRY 
) e “76% conversion . . . 5% increase in business’? ANOTHER SOUTH DAKOTA DAIRY 
e “70% conversion . . . still enjoying 68% conversion”’ A KENTUCKY DAIRY 


e ‘65% conversion . . . holding 60% conversion’’ AN OHIO DAIRY 
e “68% conversion . . . 10% increase in business’’ A SOUTH CAROLINA DAIRY 
| e “64% conversion . . . found MVM most effective door-opener to start a new 
| route. 80% of all new customers on this route started with MVM and they’re 
still with us!’’ ANOTHER SOUTH CAROLINA DAIRY 
e “80% conversion . . . 48% increase in retail business . . . and all the credit 


goes to MV™M!”’ A NORTH CAROLINA DAIRY 


This happy little septet is representative of a nation-wide chorus of 

successful dairymen who participate in the General Mills MVM program. 
They’re running advertising in their local newspapers, on radio and TV; 

they’re using routemen incentive programs and direct mail pieces to tell their 
customers more about MVM benefits. These materials and others are all 
included in the MVM Promotion Presentation your General Mills representative 
is waiting to show you. If you follow our step-by-step program, developed from 
the experience of dairymen across the country, your success with MVM is assured! 


For General Mills new Multi-Vitamin-Mineral Milk program, contact your 
General Mills representative today, or write: 








General 
e 
SPECIAL COMMODITIES DIVISION Mills 


MINNEAPOLIS 26, MINNESOTA 
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Care must be taken in washing down to prevent moistening wax slabs or carton 
blanks. Steam leaks may cause similar moisture problems, later resulting in difficulties 
in waxing operations. 








Practical tips on applying and 
storing wax for cartons 


By M. E. GHER and 
D. W. MOSS 


OST DAIRIES have their 
own preferences and practices in 
producing waxed dairy cartons and 
in most cases their own standards 

so it is difficult to suggest detailed 
operating procedures which will 
apply to every dairy. However, 
below are some practical tips about 
the conditions which most fre- 
quently affect wax and which are 
most likely to cause problems. 

Liquid dairy wax is loaded into 
tank cars and tank trucks at about 
180° F. for regular grades and 

M. E. Gher and D. W. Moss 
are technical representatives with 
Sun Oil Company, Philadelphia. 
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200° F. for plastic-blended grades. 
If, on arrival at the plant, the 
liquid wax is not hot enough to 
unload, it should be preheated to 
a minimum of 150° F. for the 
regular grade and 175° F. for the 
plastic-blended grade before trans- 


ferring to storage tanks. 


The temperature of the central 
storage and distribution lines should 
be approximately the same as the 
temperature during coating opera- 
tions. Dual storage tanks are pre- 
ferred so that one tank can_ be 
completely empty before re-filling. 
Continuous agitation of the wax 
in the storage tanks, and continuous 





June 


et Ce 
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circulation through distribution 
lines is recommended. This pre- 
vents separation of any wax addi- 
tives in the central storage tank or 
lines to the machines. 


Storing Slab Wax 


Dairy wax should be stored in 
a clean room at a_ temperature 
between 70° and 90° F. Wax stored 
at temperatures below this range, 
and then brought into a warm or 
humid area, is likely to become 
coated with a very fine film of 
condensed moisture. This moisture 
causes minute bubbles in the wax 
surface if it later becomes entrained 
during melting. Storage at temper- 
atures higher than the range men- 
tioned above may cause the wax 
to soften and the slabs to adhere 
when stacked. Incidentally, pre- 
cautions should be taken to prevent 
wax from being exposed to moisture 
from any other source such as steam 
leaks, hoses, etc. 


Wax slabs that are not used 
during the day’s operations should 
be kept in the original carton and 
returned to the storage room. 


Cartons of wax should be stored 
on skids at least four inches from 
the floor, both in the storage room 
and in the area adjacent to the 
packaging operations. 

Storing Carton Blanks 

Excessive moisture in or on 
carton blanks can cause softening 
of the carton, leading to opening 
difficulties and excessive bulging. 
With certain types of glue, it can 
also prevent proper drying of the 
adhesive during the drying cycle, 
resulting in a weak bottom and a 
potential source of leakers. A carton 
moisture of four to six per cent is 
generally the most ideal for packag- 
ing operations and, since the mois- 
ture content of the unwaxed carton 
is affected by the humidity of the 
surrounding air, controlled humid- 
ity in the storage area is important 
for best results. Carton blanks 
should be stored at a temperature 
of 70° to 80° F. with a relative 
humidity of 20 to 40 per cent. If 
the blanks are stored at lower 
temperatures and then moved into 
a warm humid packaging room, it 
is possible that moisture from the 


air will condense on the carton. 


The carton blanks should never 


be stored on the floor. Instead they 
should be kept in the shipping 
cartons on pallets or racks at least 
four inches from the floor. 


It is good practice to rotate stock 
so that a first-in first-out schedule 
is followed. 


Operating Temperatures 

The optimum temperature for a 
particular wax depends, of course, 
on the machine and the operating 
procedures. In general, however, 
for a fully refined 100 per cent 
petroleum wax, a temperature of 
between 170° and 175° F. is nor- 
mal. Some exceptions can be found 
where machines operate most effi- 
ciently at temperatures as low as 
165° or as high as 190° F. Some 
dairies prefer stiffer cartons with 





higher wax loading, others pretet 
to accept a softer or less stiff carton 
with minimum wax loading. Lowe 
wax loading, which may appear to 
offer minimum safety, does have 
the advantage of minimum flaking. 


For waxes which are blended 
with polyethylene, the best pro- 
cedure is to start at 175° F. and to 
vary the temperature slightly until 
the optimum level is reached. Since 
most polyethylene blends cloud at 
temperatures below 175° F., it is 
important to maintain or exceed 
this temperature in all lines or tanks 
so that settling-out of polyethylene 
will be avoided. Where settling- 
out does occur, heating and agitat- 
ing will correct the condition if 
the polyethylenes are of the low 
molecular weight type. With higher 


Bulging may be caused by closing cartons with excessive milk 
foaming which results in pressure on carton when it is sealed. 
Foam removal equipment such as that shown below helps 


minimize this problem. 









































A discussion of the conditions which 
most frequently affect wax and which 
are most likely to cause problems 


molecular weight polyethylenes, 
greater difficulty in redissolving 
may be experienced. This can be 
corrected with higher temperatures 
and more intimate mixing. 


Melting and Distributing 


The stability of wax, that is, its 
resistance to is cut in 
half for every 20 degree increase 


in temperature above 180° F. For 


oxidation, 


this reason, controlled melting and 
heating systems are a must for 
trouble-free packaging operations. 
While problems of this sort may 
occur with hot water systems, they 
are most frequently found in steam 
systems since the lowest practical 
saturated steam pressure gives a 
temperature of over 212° F. A 
gauge pressure of 15 psi at a tem- 


perature of 250° F. is commonly 


used for wax melting plates. Al- 
though constant agitation of the 
wax in the melting or storage tank 
distributes the heat, there is al- 
Ways some wax in constant contact 
with the melting plates. This con- 
stant high temperature is continu- 
ally breaking down the resistance 
of the wax to oxidation. Steam 
systems may heat and melt the wax 
faster, but the resultant oxidation 
may offset these advantages. 


The time the wax is maintained 
above its melting point affects its 
stability. Small dairies with lower 
wax consumption thus have an in- 
creased risk of wax spoilage, since 
some portion of the wax may stay 
in the months at a 
time. Sooner or later a rancid odor 


machine for 


will develop and constant precau- 
tions should be taken to detect 
such odor transmittal and when 
such a condition does develop, the 
wax should be discarded and the 


system cleaned. 





Clean machinery is essential to efficient waxing operations. A daily washing 
down with boiling water will remove excessive wax from the machine, pro- 
viding smoother operation, less jamming and less chance of wax flaking. 
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New shipments of carton blanks should not be 
content may be too high. Preferably they should be stored under controlled conditions 
for at least two weeks before being processed. Above, cartons are placed on skids to 
raise them from damp floor surface. Note dehumidifier unit in foreground. 


Many factors may cause leaking, 
bulging and flaking. Some of the 
most frequent of these are the 
following: 


(a) Leakers may be caused by 
too much moisture in carton blanks, 
contaminated or water-diluted glue, 
improper gluing due to too hot or 
too cool heating pads, and/or im- 
proper machine adjustment. 


(b) Bulging may be caused by 
too high wax temperature, or clos 
ing cartons with excessive milk 
foaming which causes excessive 
pressure on the carton when it is 
sealed. In addition, failure to re- 
move cartons which have stood on 
the hot rail during shutdowns of 
20 seconds or more may result in 
improper draining and resultant 
bulging. Some dairies have found 
that it to discard such 
cartons from the hot rail entirely 
rather than to attempt to recircu- 
late them. 


is safest 


(c) Flaking usually results from 
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poor adhesion of the wax to the 
carton due to excessive moisture in 
the carton stock. It can be readily 
seen that if moisture is being driven 
from the carton stock while the 
wax is cooling, a very poor bond 
may be obtained. Excessively thick 
layers of wax on the carton can 
also cause flaking. Cartons splashed 
with water during hosing down for 
clean-up purposes; too high wax 
level which may put too much 
wax on the carton; too low wax 
temperature in a thicker less flexible 
layer; improper cooler temperature 
which does not set wax but permits 
it to run down; and improper 
functioning at the wiper rail have 
contribute to 


all been found to 


flaking. 

(d) Crater type flaws in the wax 
on the finished carton may be 
caused by water in the wax bath 
or foaming of the wax. Water may 
get into the wax via steam leaks 


in the wax preheater; wet air at 





used immediately since their moisture 


the mandrel blowoff or unloading 
chute when there are no traps be- 
tween it and the compressor; water 
condensed on cool wax slabs; or 
wetting of the cartons or wax while 
the area is being cleaned with 


water or steam hoses. 


(e) Foaming, that is, groups of 
bubbles on the wax surface, may 
occur when the wax temperature 
is too low. Contamination of the 
wax with an emulsifying agent such 
as milk, glue, grease, and certain 
kinds of lubricants will cause per- 
sistent foaming and possibly some 
haziness in the wax. Contaminated 
wax should be discarded. 


(f) Wax build-up in the cooler 
conveyor from wax dripping out of 
the unloading chute is due to in- 
sufficient wax drainage in the wax 
tank. This condition can result from 
too low a wax temperature and/o1 
too strong an air blast on the un- 
loading cartons which spray excess 


wax into the unloading chute. 
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Idaho researchers have 
uncovered some revealing 
facts about 


The Home Delivery Customer 


By JACK WEBER 


H OME-DELIVERY households, under ideal non-competitive 
pricing conditions, purchase 60 to 80 per cent more milk than 
households that purchase at the store. Even though half or 
less than half of the households had home-delivery service, 
they accounted for considerably more than half of the milk 
purchases. 


Generally speaking, home-delivery households are larger, 
have higher incomes and are younger than the average store- 
purchase customer. 


However, it is not merely the fact that there are more and 
younger persons in home-delivery households that accounts 
for the increased amount of milk purchased because for all size 
households and for all income groups, home-delivery households 
had higher per capita purchases of milk. Something then, 
other than the number of people in the household, age or income 


accounts for the considerably greater milk consumption. 


-) 


These facts were uncovered in a 
study of two Idaho markets, Lewis- 
ton and Coeur d’ Alene. There are 
about 25,000 population in each of 
these northern Idaho communities. 
The study was conducted by the 
Department of Agricultural Eco 
nomics of the University of Idaho. 
Personal interviews with the house- 
wife or homemaker were conducted 
with approximately 3 per cent of 
the households of 
‘The sample was selected at random 
from the total population. 


the two areas. 


Both of the markets studied pre- 
sented an ideal pricing situtaion 
under which to determine the dif- 
ference in consumer characteristics 
between those households that have 
home delivery and those that pur- 
chase at the store because there is 





Jack Weber in an agricultural 
economist at the University of 
Idaho, Moscow, Idaho. 
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no price differential between home- 
delivery and store-bought milk. The 
price was 24 cents per quart in one 
market and 23 cents in the other, 
with no variation in price within 
the market for method of procure- 
ment. Both 
more producer-processor distrib- 
uting milk, but they were not a 
major factor in the over-all market 
structure. 


markets had one. or 


Per Cent of Total Volume 


One market had slightly less than 
half of the households on home de- 
livery, while the other had slightly 
more than half, but in both mar- 
kets the percentage of milk going 
to home-delivery households was 
greater than the percentage of 
households that had home delivery 
service. This that the 


home-delivery households are rela- 


indicates 


tively better consumers of milk than 


store-purchase households. The dif- 


UM 


Ju 


VOLUME AND PER CENT OF MILK HOME-DELIVERED 
AND STORE-PURCHASED 


FIG. 1: 
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ference in the percentage of house- delivery dairy which has forced the ropolitan center, Spokane,’ where 
holds taking home delivery in these other dairies in the market to stress there is a price differential in favor 
two markets can be partly ex- home delivery. Only home delivery of stores. Even though the per- 
plained historically and partly by customers can get premiums for centage of milk sold through home 
merchandising methods used, both buying milk, such premiums being delivery in Spokane is similar to the 
: of which, as well as price, have given in the form of trading stamps. two markets in this study, the per- 
| an effect on method of procurement These factors, it is felt, have had centage of milk sold through home 
of milk by consumers. In the mar- much to do with the way in which delivery is less than the percentage 
} ket with the smaller percentage of consumers procure their milk. of home delivery customers would 


home delivery, the dominant dairy 
has consistently stressed wholesale 
distribution and has not promoted 
home delivery; in addition it gives 
premiums for milk carton tops, re- 
gardless of whether the carton tops 
are procured from home delivery 
or store purchases. In the market 
with the larger percentage of home 
there has, 


delivery, historically, 


been at least one aggressive home- 


Home-delivered 


Store-purchased 


Part home-delivered, 
part store-purchased 
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For the purpose of this discus- 
sion, however, the important fact 
is that home-delivery customers in 
a market with no price differential 
consume a larger percentage of the 
total milk than their 
numbers would indicate. They are 
better customers for milk than 
store-purchase consumers. This is 


consumed 


borne out further if we compare 


the data with the neighboring met- 


Lewiston Coeur d’Alene 


indicate. These data are presented 
in Figure I. 

These data would be an indica- 
factors 
are equal in the two populations, 
that a price differential in favor 
of store-purchased milk switches 
larger milk consumers away from 
home delivery toward store pur 


tion, if we assume other 


chases. An interesting fact is the 


relatively larger percentage of 


Spokane 
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households in Spokane that pur- 
chase both at the store and take 
home delivery. The question would 
arise in a merchandiser’s mind as 
to whether this was due to the 
fact that households that have had 
home delivery for a period of time 
don’t wish to entirely discontinue 
it because of the relationship with 
the milk driver, but they still want 
to take advantage of the lower store 
price of milk. Therefore they take 
a minimum amount from the milk 
man, to keep him happy, but make 
other, and larger purchases from 
the store in order to take advantage 
of the lower price. There is no 
evidence in any of these studies to 
bear out this hypothesis, but it is a 
point to consider. 


At any rate, in an area where 
there is a price differential in favor 
of the store and where the per- 
centage of milk moving through 
home delivery with the same per- 
centage of households taking it is 
less than in an area with no price 
differential, home-delivery costs per 
unit and per stop would be rela- 
tively higher because of the lower 
volume per stop. 


Household Purchases 


Those households that consumed 
milk milk 


both on home-delivery routes and 


the most purchased 


from the store. Even though 
straight home-delivery households 
consumed less milk than this group, 


they still purchased 60 to 80 per 


Number in household 


Home-delivery customers 


cent more milk than those house- 
holds that purchased only from the 
store. If, however, we compare 
these data with data from Spokane, 
Washington, a market in which the 
price paid by consumers for milk is 
less in the store, a different pattern 
of purchases emerge. In the market 
where there is a price differential 
in favor of store-purchased milk, 
households that purchase at the 
store consume more milk than 
those that get home delivery, even 
though the households that pur- 
chase in both ways are still the 
largest consumers by far. 


These facts would indicate that, 
where there is no price differential, 
the larger milk consuming house- 
holds tend to have home delivery 
of milk and that, if there is a price 
differential in favor of store pur- 
chase, the larger consumer tends 
more toward store purchases. 


Per Capita Consumption 


Not only was the total amount 
of milk per household greater in 
families with home delivery, but 
per capita consumption was also 
greater. On the average a member 
of a household with home delivery 
consumed 2.9 quarts of milk per 
week, while a member of a store- 
purchase household consumed only 
2.5 quarts per week. This increased 
per capita consumption is true for 
all size families, even though the 
amount consumed varied with size. 
Again, those households that pur- 


chased both home-delivery and 


two 


store milk had far greater per capita 
purchases for every size household. 
In the Spokane market, where there 
is a price differential, no difference 
in per capita purchases was found 
between home-delivery and _ store- 
purchase households, but those 
households that purchased both 
ways did have a slightly larger per 
capita purchase, just as in this 
study. 


Influence of Income 

Income has an effect on how a 
household purchases milk (Figure 
2). Lower income households tend 
more toward store purchases, while 
higher income groups tend more 
toward home delivery. However, 
in all income groups home delivery 
households purchased more milk 
than households that purchased at 
the store. The lowest income group 
purchased considerably less milk 
than others and more of them pur- 
chased at the store. The same pat- 
tern emerges here, again, in that in 
all income groups the households 
that purchased at the store pur- 
chased less milk than similar in- 
come households that purchased on 
home delivery routes. 

The average household size for 
home delivery customers was 3.6, 
while it was only 2.8 for store- 
purchase households. 

How to Use Information 

These data can give us a better 
understanding of the varying char- 
acteristics of home-delivery and 
store-purchase milk customers. It 








Store and home-delivery 
customers 
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FIG. 2: EFFECT OF INCOME ON HOME DELIVERY 
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leaves unanswered, however, the 
old chicken-and-egg dilemma — do 
the households that have home de- 
livery have home delivery because 
they naturally use more milk or do 
they use more milk because they 
have home delivery? The answer 
probably lies somewhere between 
these two extremes, with some truth 
in each. 


In comparing the market that has 
a price differential in favor of stores 
with that which does not have one, 
two things become obvious: (1) 
larger consumers of milk prefer 
home delivery if it costs no more, 
and, conversely, they seem to tend 
more toward store purchases when 
they can save money by purchasing 
at the store; and (2) if there is a 
store price differential, the cost of 
home delivery is higher than if 
there is not, because less milk is 
left per stop. 


The dairy that is interested in 
home delivery should make an 
effort, if it is at all possible, to 
equalize the price of home deliv- 
ered milk with that of store pur- 
chased milk in order to attract the 
larger consumer to home delivery 
without penalizing him on cost. 


June, 1959 


TOTAL STORE-PURCHASED MILK BY INCOME 


tried 
to do this, including larger unit 
containers at a lower cost, quantity 
discount pricing on home delivery, 
reduction of number of deliveries 
in order to cut delivery costs and 
merchandising gimmicks for home 
delivery. 


Various methods have been 


Per Capita Upped? 

The question still arises from an 
industry viewpoint, does home de- 
livery increase per capita consump- 
tion? Until further motivation re- 
search is completed which can give 
us this terms of the 
psychological make-up of consum- 
ers, we can consider the fact that 
the household that has home de- 
livery of milk always has milk on 
hand. If it’s in the refrigerator, it’s 
more likely to be drunk than if the 
refrigerator is bare. On the other 
hand, the household that purchases 
at the store has to make a special 
effort to obtain milk when it is out 
of it. Whenever special effort is 
required, there tends to be some 
lack of interest in purchasing. It 
seems reasonable to assume, in 
the opinion of this writer, that be- 
cause home delivery makes a quan- 
tity of milk more readily avail- 


answer in 


HOME DEL. MILK BY INCOME GROUPS 


GROUPS 


able, it tends to increase per capita 
consumption. 


In order to find the answer to the 
problem of whether home delivery 
by itself increases consumption of 
milk, future research would have 
to (1) define the exact age make- 
up of home-delivery and 
purchase households, (2) determine 
how often and when each type of 
household runs out of milk, (3) de- 
termine what action is taken when 
the household runs out of milk, and 
(4) determine who it is that makes 
the decision as to how much milk 
is purchased by representative 
groups of each type of milk pro- 
curement, and then define the mo- 
tivating factors that go into making 
the decision. This information will 
give the answer as to whether home 
delivery is a method for increas- 
ing the consumption of milk, or 
whether people who just naturally 
use more milk tend to take from 
home delivery. 


store- 


‘Spokane is 33 miles from one market 
and 120 miles from the other. The Spokane 
data quoted is taken from Bulletin 590, 
Home Delivery and Store Purchases of 
Dairy Products in Spokane, Washington, 
Oct. 1958, Washington State College, Pull- 
man, Washington. 
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How much radiation is being 
absorbed by children? In the 


St. Louis milkshed, researchers 


seek the answer from 


Fifty Thousand Baby Teeth 


By LUCILE WILEY RING 


T. LOUIS citizens and scien- 
tists have initiated the first major 
testing program to determine how 
much radiation is being absorbed 
by children. Fifty thousand baby 
teeth a year are being sought for 
strontium 90 analysis. 


The Greater St. Louis Citizens’ 
Committee for Nuclear Informa- 
tion, a non-profit organization sup- 
ported by voluntary contributions, 
announced. its 
called, “Baby 


December of 


testing 
Tooth Survey,” in 
1958. At that time 
the Committee requested that the 
deciduous teeth now being shed by 


program 


St. Louis area children be sent to 
the group for testing. 
Response Immediate 

The program immediately cap- 


tured the imagination of local citi- 
zens and the scientific community. 
Civic and leaders have 
teamed up with physicians, physi- 
cists, biologists, 


business 


biochemists, and 
the faculties of the dental schools 
of both of the universities in St. 


Louis — Washington University and 
St. Louis University — in setting 
up the machinery for this vast 
operation. 


At present the testing program is 
heing tailored to handle 50.000 
baby teeth a year from the St. 
Louis milkshed. Milk for the metro- 
politan area is supplied by _ pro- 
ducers in parts of Missouri, Illinois 
and Towa. 


The Committee for 
formation 


Nuclear In- 
was organized by St. 
Louis civic leaders and _ scientists 
during April of 1958. The 
mittee is dedicated to the 


com- 
gather- 


ing and disseminating of nuclear 


information. For months some of 


the world’s best-known scientists; 
such as, Dr. Edward U. Condon, 
Professor of Physics at Washing- 


ton University and former Chief of 
the Bureau of Standards, and Dr. 
Professor of Plant 
at Washington Univer- 


Barry Commoner, 
Physiology 
sity, have been appearing at public 
meetings and discussing nuclear 
energy in terms the average citizen 
can readily understand. 


The 500 members of the com- 


mittee, who have been carrying the 
burden of the expenses of setting 
up the testing program, have a con- 
siderable both time 
and survey. The 
Commission — has 


investment in 
money in the 
Energy 
agreed to train chemists to han- 
dle the highly specialized testing 


Atomic 


equipment. A request by Wash- 
ington University School of Den- 
tistry for a Government grant 


to cover technical assistance and 


equipment is now pending. 
There had been in St. 


elsewhere, 


Louis, as 
smoldering concern over 
effect of 


upon the population of the world. 


the ultimate radiation 
This feeling of apprehension was 
United States 


Service 


heightened when the 
Public Health 
that its laboratory 


announced 
analyses showed 
that among the five areas tested, 
milk from the St. 
contained the highest strontium 90 


levels for 1958. 


Louis milkshed 


Strontium 90, 


is one 


or radiostrontium, 
kind of radioactive material 
in fallout from atomic and hydro- 


gen bomb explosions. There was 
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no strontium 90 on the surface of 
the earth 1945. 
Strontium 90 cannot be harmful 
to man unless it is taken into the 
body 


before 


because it emits no gamma 


rays, or penetrating rays such as 
those discharged by radium. The 
high energy electron emanating 


from radiostrontium is called a beta 
particle. 

material enters 
the human body by means of food 
eaten by the individual. Milk is 
the main source of strontium 90 in 
the United States. 
source 


This radioactive 


Rice is the main 
of strontium 90 in Japan. 


know how 
much radiation is being absorbed 
by children and are not in a posi- 
tion to know what will happen as a 
result of the radiation. The poten- 
tial hazards from atomic radiation 
are new and largely unknown. Can- 
cer and inheritance are the primary 


Biologists do not 


areas of concern. 


Children Most Sensitive 
Strontium 90 
have been completed at this time 


analyses which 


have been based primarily upon 
adult bone samples. Some tests 
have been run on teeth. The re- 


sults of these analyses show a wide 


range of variation. No extensive 
investigation has ever been made 
to determine the amount and kind 
of radiation being received by chil- 
dren, 


the most sensitive section of 


the population. 
Alfred S. 
Louis pediatrician 


Early last summer Dr. 
Schwartz, St. 


and vice-president of the Citizens’ 


Committee for Nuclear Informa 


tion, pointed out to the Committee 


the value of collecting baby teeth 


or stronti 
ime later. 
jication, 
hav article 
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\ short 
ime later, a British scientific pub 
lication, called “Nature,” carried 
bay article by Dr. Herman Kalckas 
Hhiochemist at Johns Hopkins Uni- 


f y strontium 90 analvsis. 


Iversity, in which Dr. Kalckar sug- 
‘zested an International Milk Teeth 


Radiation Census. 


At the time of the announcement 
by the Public Health Service that 
the strontium 90 level in St. Louis 
Iwas higher than that in any other 
vested area, St. Louis parents were 
\ready for some comprehensive ac- 
tion. The extraordinary idea of 
esting 50,000 deciduous teeth a 
year appealed to the pioneering 
spirit of starry-eyed children, un 
leasy mothers, and realistic scien- 
tists alike. The club 
consisting of contributors of baby 
teeth to science presently has a 
membership of over 4,000 children. 


exclusive 


It is believed important that 


collection of the teeth be started 





immediately because the teeth now 
the oldest children 
teeth 
Hormed about the time strontium 90 
injected into the stratosphere by 
huclear tests first began to fall to 
ath. This material will continue 
to fall and the strontium 90 level 
pol the soil and food, including milk, 
will continue to 

bier ten 


being lost by 


still shedding baby were 


increase for an 
years though no 
further nuclear explosions occur. 
Therefore, these teeth now being 
wllected will provide base-line in- 
iormation with which to compare 
= results. These earliest teeth 
pill show little or no strontium 90, 


even 


What about the advisability of 
jcontinuing further bomb tests? 


“That is not what we're talking 
ibout,” is the sharp response of 
x lentists cooperating in the survey. 
‘This is a scientific investigation. 
We believe we will be 
nicrease the body of knowledge of 
Strontium 90. 


able to 


Once scientific facts 
we established, there is little or no 
jlisagreement regarding those facts. 
he disagreements which arise are 
i moral and political questions. 
Anyone, scientist or non-scientist. 
tan be as much of an expert as 
Huyone else, when it comes to the 


fioral and political questions.” 


The individual views of the scien- 
sts involved in this enterprise are 
BS varied as the views of individuals 
in the population at large. 


t 
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BABY TOOTH SURVEY 


Child’s name 
Birthplace 


Birthdate 


Residence of mother 
during this pregnancy 


Residence of child 
during the first year 


How long? 
Breast ted? 


How long? 
Bottle ted? 


Kind of milk used in formula 


Year tooth came out 


Name of parent 
or guardian 


Address 


tral ot well n 
’ | o 
¢ e of tron. Artach 
u c t 
ss 


llophane 
with ce 
here 


or other tape+ 


4484 WEST PINE BLYD. 


st. Louts 8, MO. 


zone state 


Phone number 





Parents and children in the St. Louis area are being asked to 
help collect 50,000 baby teeth this year. Analysis for strontium 
90 will enable scientists to measure yearly changes in Sr-90 


absorption by human beings. 


The prodigious number of teeth 
50,000 a year from the St. 


area—is considered necessary at the 


Louis 


present time because data resulting 
from previously completed  stron- 
tium 90 analyses is erratic and the 
scientists must be sure the results 
they get are representative of the 
child population. In 
vears this long-range testing pro- 
will be further refined. A 
tapering off of the number of teeth 
needed in any 


subsequent 
gram 


one year mav_ be 


indicated. 
Why use teeth? 
Strontium 90 is a 


It lodges in the bone when intro 


duced into the body. Even though 


bone-seeker . 


teeth and bone are quite different 


physiologically and anatomically, 
they are similar chemically. Stron- 


tium 90, like calcium, is deposited 


in both bone and tooth substance. 
The radiostrontium present in food 


accumulates in bones and teeth. 


Since the beta particle, dis- 
charged by strontium 90, can pene- 
trate living tissues for a distance 
of only a fraction of an inch it is 
evident that radioactivity of bone 
without re- 
moving the bone from the body. 


Bones of children are not usually 


cannot be determined 


available for radiostrontium testing. 
The teeth are not only external, but 
once shed can be converted to ash 
in a high temperature furnace and 
the content of radiostrontium de- 
termined. Teeth are therefore the 
best available source of adequate 
testing material. 

Strontium is a chemical cousin of 


calcium. It gains access to the body 


(Please Turn to Page 114) 
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LABOR RELATIONS 


Can You Discipline an Em- 
ployee for Violating a Rule That 
Does Not Appear In Company 
Regulations? 


What Happened: 


When an job came 
up the supervisor called Hood to 
come in on his day off. Hood was 
planting a new garden and didn’t 
like the interruption. However, he 
showed up 


emergency 


but he was sore and 





ornery. That entire day his temper 
was vile. He used foul language to 
supervisors as well as to his fellow 
employees. 


His behavior so irked 
his co-workers that on two occa- 
sions they left their jobs to protest 
to the foreman. When the super- 
visor tried to calm Hood down he 
was greeted with a stream of filthy 
abuse. 

The next day the plant superin- 
tendent talked to Hood and asked 
the 

touched on 


behavior 
Hood’s 


insubordination: 


about his previous 
attitude 
“You 


me. I can get another job 


day. 
can't scare 
I don't 


have to work here,” he said. 


“Good idea!” answered the super- 


intendent. “Find yourself another 


job.” 


Hood protested the discharge: 





A round-up of day-to-day in-plant problems and 
how they were handled by management men. 
Each incident is taken from a true-life grievance 
which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
of any case may write to “American Milk Review 
and Milk Plant Monthly,” 92 Warren St., New 


York, N. Y. 


By LAWRENCE STESSIN 


1. I was fired officially for “abu- 
sive language.” The company 
has a handbook of rules and 
regulations. “Abusive lan- 
guage” is not listed as a dis 
ciplinary offense. 

2. Even so, abusive language is 
a minor thing. Everyone uses 
it some time. Discharge is too 
severe. 

The company answered: 


1. Hood has been here 3% years. 
This wasn’t the first time he 
was called in to work on his 
day off. He used to like the 
extra pay. 


2. The company has a right to 

protect its employees from 
abuse. Hood’s language was 
so insulting that even his fel- 


low employees complained. 


we) 


Our published rules are only 
guides and not a contract. 
You can’t cover every offense 
in a book of rules. 


Was The Company: 
RIGHT | WRONG | | 


What Arbitrator George S. 
Bradley ruled: “The employees 
have a right to the company’s pro- 
tection from abuse of this sort. 
The company has the duty to up- 
hold the authority and respect of 
its supervisory personnel. To lightly 
regard the statements and conduct 
of Hood would destroy the morale 
of the working force. Accordingly, 
the discharge was justified. Printed 
rules do not usually cover EVERY 
act for which an employee could 


be reprimanded or discharged. 


American 


They simply serve as a_ guide. 
Otherwise a company could not dis- 
charge an employee for ‘assault and 
battery’ if it was not listed in com- 
Grievance denied.” 


pany rules. 


What Should a Union Official Do 
to Stop a Threatened Wildcat 
Strike? 

What Happened: 


When foreman Jackson put a 
group-leader on production work, 
Bill Harton, chief steward for the 





union protested: “The work should 


be given to people in the bargain- 
ing unit. That group-leader is not 
in the union and should not be tak- 
ing bread out of the mouths of our 
people.” 


Foreman Jackson took out the 
the 
steward the provision which, he 


contract and showed chiel 
felt, gave him the authority to do 
what he did. They argued about it 
and finally the foreman said: “If 
you don’t agree with me, use the 
grievance machinery.” 

The steward asked for permission 
to talk to the employees in the de 
partment. This was granted, and 
he said to the employees: “That 
group-leader is taking work away 


(Please Turn to Page 115) 
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A bona fide case history of interest to every dairy using Pure-Pak containers. 


Flash flood hits dairy’s Pure-Pak, supply— 
rush shipment by International Paper prevents slowdown 


.UM 


wes THE RAINS came to St. Cloud, Minne- 
sota, no one at the Purity Milk Company sus- 
pected even the remotest possibility of a flood. 

But a violent hail storm knocked leaves from 
the trees. Rains swept them into the sewers. And 
when a still heavier downpour spilled on the town, 
the sewers were choked. 

Without warning, the dairy’s basement storage 
room was flooded. The dairy lost the major share 
of its Pure-Pak containers. Not only those with its 
own imprint, but containers of several sub-dealers 


who depend on Purity for processing their milk. 
Byron Skinner, Purity’s office manager, tele- 
phoned International Paper’s Minneapolis office for 
a rush shipment of 21 items the dairy handled. In 
just two working days, a full truckload of 553,000 
quart, half-pint, and pint items arrived at the 
stricken dairy. An emergency delivery in time to 
prevent a costly break in the dairy’s operations! 
It’s service like this that makes leading dairy 
operators say: “International Paper is your most 
dependable source of supply!” 
® Ex-Cell-O Corp. 


Single Service Division I N T E 4 NAT I ©] NAL PAP E WwW New York 17, N. Y. 


Write No. 41 on Reader Service Card 
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Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


Controlling bacteria 
count in homoge- 
nized milk 


Sunshine flavor 


Off-flavors — Cause 
and remedy 


Answers to | 


Milk Plant 


Problems 


By P. S. 


BACTERIA COUNT TROUBLE 


PROBLEM—We are readers 
of American Milk Review and 
among articles in which we were 
interested was one on “All Pur- 
pose Cream,” which has been 
of value to us. 


We have a bacteria count 
problem with our homogenized 
milk and will give you an outline 
of our routine. We are required 
by local ordinances to homoge- 
nize before pasteurizing. Our 
pasteurizing equipment is HTST 
and we cut in our homogenizer 
between regeneration and the 
high temperatures. 


Our routine calls for our run 
of regular milk, then the homog- 
enized to finish up our run. Just 
prior to the homogenized run, 
our men usually have a coffee 
break of about twenty minutes 
during which time the pump cir- 
culates the milk through the sys- 
tem without heat and pressure, 
by-passing the homogenizer. We 
then start the homogenizer and 
in order to insure a completely 
homogenized product, we circu- 
late it several times with heat 
and pressure, prior to running 
it into our storage tanks for 
bottling. 


Our supply is closely super- 
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} 
vised, farms checked twice ¢ 
month, both raw and laboratory 
pasteurized counts, and our sup! 
ply at the plant is stored in ioe 
storage vats and standardized 
It has an average laboraton) 
pasteurized count under 300) 
Our counts for our regular mil 
correspond very closely to tho 
of our supply but those of ov 
early run of the homogenize 
are often spotty and high bv 
taper off later in the run so tho 
they correlate closely with ov; 
supply. 

It would seem that our prob 
lem originates when we sto 
the homogenizing process, either 
after the coffee break or chang} 
over to the homogenizing wit 
out a coffee break, due to th 
fact that we may have a build 
up of heat resistant bacteria i 
the equipment and supply. 

It is necessary to recirculot 
until we are certain that all th 
milk circulated during the coffe 
break is fully homogenized b 
fore bottling. We are repasteu' 
izing which could cause a tis 
in the count together with 
break up of the bacteria group’ 
by the process of homogenizing 

We have noticed also that 
is hard to get a good bacteri 
count when vat pasteurizing | 





UM 








—. 


.) —{ 


~ 


a) 
—y 
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e sto June is Dairy Month—and Canco salutes the great 
, either Dairy Industry! Milk, the all-American favorite— 
— and the Canco carton, the convenient disposable 
J < container—have been friends for years. 
a Now Canco is sponsoring a nationwide advertis- 
otal ing and promotion program to remind the home- 
y. maker of the importance of milk for her family’s 
relat? health and the serious consequences of calcium defi- 
all th ciency. The public is being told that milk is the only 
coffe practical source of this important mineral. 
ed be Have you seen the film presentation of this dy- 
ant namic program to increase milk consumption? It is 
cad available now through your Canco salesman. 
group} 
nizing NEW YORK 
- AMERICAN CAN COMPANY Fees 
acter cance) cae preneceinn 
zing | Write No. 43 on Reader Service Cord 
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done after preheating in a vat 
prior to homogenizing then 
pasteurizing. However, if the 
homogenizing is done after pas- 
teurizing, there is no trouble. 


The flavor problem after de- 
livery has given us considerable 
trouble, due to light. We believe 
that the amber colored bottle 
would largely remedy this but 
consumer acceptance would be 
necessary. 


W.C.A., Massachusetts 


ANSWER-—Your recent letter is 
quite unusual for its clarity and 
the completeness with which you 
have described the difficulty you 
are having in controlling bacteria 
count in homogenized milk. When 
the symptoms of a problem are so 
fully described and in such detail, 
it makes more simple the job of 
suggesting remedies. 

When you run yesterday’s milk 
through the homogenizer, the ma- 
chine becomes contaminated 
after the run it is 


and 
cleaned and 
sanitized. Unless this is very thor- 
oughly done, heat resistant organ- 
isms are given over night, and 
longer, to multiply. Unless the 
homogenizer is taken apart, a 
chemical sterilizer will not come 
in contact with all surfaces. Grow- 
ing collections of thermophiles con- 
gregate in the homogenizer to be 
washed into the supply of homog- 
enized milk the next day. Running 
the milk through slowly next day 
lowers this accumulation of bacteria 
and thus the first milk processed is 
higher in count than the _ latter 
portions. To prevent this, take the 
homogenizer apart and give each 
part a thorough soaking in 1:100 
ppm. chlorine solution. Rinse the 


machine with a similar strength 
solution the next day before use. 


If, for sterilization, heat is pre- 
ferred to the use of a chemical, 
the machine should first be rinsed 
thoroughly with cold water fol- 
lowed by warm water containing 
a good detergent. Pass both liquids 
through under light pressure with 
the removable parts out of the 
machine. Circulate hot 
180°-190° F. through the machine 
for five minutes. Wash the removed 
head parts separately, dip in hot 
water and allow to dry. Replace 


water at 


but just before use next day run 
hot water (180°-190° F.) through 
the machine for 10 minutes. If de- 
sired, chlorine may be run through 
before this last hot water is put 
through. You may rest assured this 
will prevent the first portion of the 
milk from becoming contaminated. 


There exists a prejudice against 
the use of bottles 


but it is not nearly so great as a 


amber colored 


few vears ago. In this section they 
are used for fortified skimmilk and 
in many cases for standard market 
milk. No objections have been 
heard. It would seem a matter of 
becoming accustomed to them. The 
amber colored bottle is a boon to 
the milk processor for it obviates 
complaints of sunshine flavor. 


Milk, properly cared for in the 
home, does not develop sunshine 
flavor. The defect is caused by ex- 
posure of the bottle of milk to 
sunlight, as it is when allowed to 
stand on the porch after delivery. 
The public generally does not real- 
ize that exposure to light actuates 
a chemical change in the milk 
components. In the June 1951 issue 
of the American Milk Review there 


was published an article entitled 
“Care of Milk in the Home.” This 
was reprinted in quantity and sold 
to the trade at a nominal price. 
Possibly copies are still available. 
If the folders were left at the home 
of each customer, they would ac- 
complish great good in showing 
how sunshine flavor and some other 
defects of milk may be easily 
avoided. The folder’s information 
is highly recommended to all mar- 
ket milk processors. 

(Editor's note: A limited quan- 
tity of reprints of “Care of Milk in 
the Home” are available at 10 cents 
a copy. Orders are also accepted 
for bulk quantities. We'll 
rates on request.) 

Finally it is suggested that a 
phosphatase test be made of all 
milk and especially of homogenized 
milk. Incompletely pasteurized 
homogenized milk will develop a 


furnish 


flavor resembling sunshine flavor. 
A small 
pasteurized milk in the homoge- 
nized portion will activate enzymic 


amount of incompletely 


action due to incomplete destruc- 
tion of the enzyme, lipase. Lipase 
acts on the surface of the fat 
globule and this surface is vastly 
increased by homogenization. 


OFF-FLAVORS IN MILK 
QUESTION — We regularly 
gather samples of our compet- 
itors’ milk and score them for 
comparison with our own prod- 
uct. There are times when our 
product comes out second or 
third best. Of course, we are 
anxious to locate the cause and 
remedy for off-flavors. To carry 
the examination a step further, 
we have for the past year been 
checking for flavor the individ- 

(Please Turn to Page 106) 








YOUR PRODUCERS NEED these new faucets 





in the milk house 


COOLER MIXING 
VALVE— with hose 
adaptor and wall 
bracket. Supplies 
water to wash and 
rinse bulk 

tank cooler. 












These Burlington Faucets are 
top quality brass and pre- 
cision built. They provide 
hot and cold water to each 
cleaning area, for bulk milk 




















May be re- equip t and utensils. In- 
versed for stallation is fast, easy and | | 
om low in cost. Here’s your ‘ | 
pa goer Ol —— WASH TANK MIXING FAUCET with swing 44 
Write today for prices and literature , SS ee a ae to two- 4 
~ 
LINGTON BRA RKS © “surncton, Wis. | 
BUR G Ss WO BURLINGTON, WIS. 
Write No. 44 on Reader Service Card Wr 
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LO-TEMP PROCESS ¢ sali heat pump principle) 








Mojonnier Lo-Temp Evaporation System 


3 co 4 being installed at the 
jy > Farmer's Cooperative Creamery, 
VY Poa S mm 4 S = 4 hf * Madison, South Dakota 


If you guessed that the building walls are missing, you're only partly right. 


You're looking at the world’s first dairy 


plant to be built without a boiler system! 





¢ This revolutionary achievement, at the Farmer's Co- 
operative Creamery, Madison, South Dakota, has been 
made possible by the Mojonnier Lo-Temp Process... 
which evaporates milk by refrigeration. Heart of this 
process is the Lo-Temp Evaporator which acts as a heat 
pump, removing water at 85° to 98°F., well below the 
temperatures that cause heat flavors or protein denatura- 
tion. And, since neither boiler or steam are needed, the 


typical dairy problems of water supply and waste disposal 
are non-existent. 

© Heat from the gas engine, normally wasted, provides 
for pasteurization and preheating of the concentrate 
entering the Spray Dryer after evaporation. Best of all, 
this economy operation is almost completely automatic. 
¢ A number of leading dairies have taken this profit route 
to premium dry milk. Names and full details on request. 
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LOWEST POSSIBLE PRODUCTION COST 
PER POUND OF DRY MILK! 
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done after preheating in a vat machine with a similar strength was published an article entitled } 
Pp 9g g I 
rior to homogenizing then solution the next day before use. “Care of Milk in the Home.” This 
g 9g } 
pasteurizing. However, if the If. for sterilizati a was reprinted in quantity and sold 
‘- , for steriliz: , heat is pre- é ; 
homogenizing is done after pas- re ‘ gate 4 % 4 ae to the trade at a nominal price. 
teurizing, there is no trouble. eee sal ase _ ae anreants Possibly copies are still available. 
the machine should first be rinsed Oe Bilin seen tel ak ten 8 i 
The flavor problem after de- thoroughly with cold water fol- if » - jie ree . ‘ i ‘i ae on ¥ 
livery has given us considerable lowed by warm water containing : mer : rey 7 “ aa bedi 
trouble, due to light. We believe a good detergent. Pass both liquids en ag" ge ne : aie : 
that the amber colored bottle through under light pressure with e Sige '~ i. ie ages 
would largely remedy this but the removable parts out of the Re a4 “eke f oe ne . a , i 
consumer acceptance would be machine. Circulate hot water at ner os ached i “all « on 
necessary. 180°-190° F. through the machine Se ee ee ee 
he ; Sia ket milk processors. a 
W.C.A.. Massachusetts for five minutes. Wash the removed ey a ; 
Ban o ; aa A (Editor's note: A limited quan- 
ies , head parts separately, dip in hot ; ‘ pe aga 
ANSWER-—Your recent letter is tity of reprints of “Care of Milk in ' 


quite unusual for its clarity and 
the completeness with which you 
have described the difficulty you 
are having in controlling bacteria 


water and allow to dry. Replace 
but just before use next day run 
hot water (180°-190° F.) through 
the machine for 10 minutes. If de- 


the Home” are available at 10 cents 
a copy. Orders are also accepted 
for bulk quantities. We'll furnish 
rates on request.) 































a sired, chlorine may be run through Finally it j oe ; 
nize ik. Whe ‘inally it is suggestec at : 
aay in romogenized milk. When before this last hot water is put r seh “agg ; : 
> sy ; o pees ato « yhosphatase test be made of ; 
reed ie of a problem are so through. You may rest ascured this I “ty ‘ally of ] ‘a , . 
- described ; in suc tai milk and especially of homogenizec 
wap . scribed and in such detail, will prevent the first portion of the Ik. I eA z red 
akes fe si . .j a a ; milk. Incompletely pasteurizec 
it makes more simple the job of milk from becoming contaminated. E I j J I 
suggesting remedies. homogenized milk will develop a 
, ; , There exists a prejudice against flavor resembling sunshine flavor. 
When you run vesterday’s milk a 
; ae. ; the use of amber colored bottles A small amount of incompletely j 
through the homogenizer, the ma- Rg ‘ ar : 
; ; but it is not nearly so great as a pasteurized milk in the homoge- 
chine becomes contaminated and Ar 5 é , ' 
bee few vears ago. In this section they nized portion will activate enzymic 
after the run it is cleaned and Nie ae = ie ; ; ; : 
= : oe are used for fortified skimmilk and action due to incomplete destruc- 
sanitized. Unless this is very thor- : 
ig a a leas in many cases for standard market tion of the enzyme, lipase. Lipase 
‘ done, heat resistant organ- : ete ke 
nea rhe " isht & milk. No objections have been acts on the surface of the fat 
sms are given over night, anc . . 
; 6 heard. It would seem a matter of globule and this surface is vastly 
longer, to multiply. Unless the sai ; ‘ee 
; eats becoming accustomed to them. The increased by homogenization. 
homogenizer is taken apart, a 1 bottle i | - ; } 
j = ' amber colored bottle is a boon 
chemical sterilizer will not come J Jk iin ih anki OFF-FLAVORS IN MILK 
; % 1e milk processor for it obviates 
in contact with all surfaces. Grow- “tense QUESTION — We regularly : 
; : ; ; complaints of sunshine flavor. 
ing collections of thermophiles con- gather samples of our compet- 
gregate in the homogenizer to be Milk, properly cared for in the itors’ milk and score them for | 
washed into the supply of homog- home, does not develop sunshine comparison with our own prod- 
enized milk the next day. Running — flavor. The defect is caused by ex- _—_ uet. There are times when our ) 
the milk through slowly next day posure of the bottle of milk to product comes out second or 
lowers this accumulation of bacteria sunlight, as it is when allowed to third best. Of course, we are 
and thus the first milk processed is stand on the porch after delivery. anxious to locate the cause and 
higher in count than the latter The public generally does not real- remedy for off-flavors. To carry 
portions. To prevent this, take the ize that exposure to light actuates the examination a step further, 
homogenizer apart and give each a chemical change in the milk we have for the past year been 
part a thorough soaking in 1:100 components. In the June 1951 issue checking for flavor the individ- 
ppm. chlorine solution. Rinse the of the American Milk Review there (Please Turn to Page 106) 
in th ilk h 
in e mi ouse 
Soreeee a These Burlington Faucets are L 
po a top quality brass and pre- | 
bracket. Supplies cision built. They provide 
water to wash and hot and cold water to each 
R.A. A cleaning area, for bulk milk 
May be re- equipment and utensils. In- 
versed for stallation is fast, easy and { 
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what’s missing ? 





Mojonnier Lo-Temp Evaporation System 
being installed at the 

Farmer's Cooperative Creamery, 
Madison, South Dakota 


If you guessed that the building walls are missing, you're only partly right. 


You're looking at the world's first dairy plant to be built without a boiler system! 





e This revolutionary achievement, at the Farmer's Co- 
operative Creamery, Madison, South Dakota, has been 
made possible by the Mojonnier Lo-Temp Process... 
which evaporates milk by refrigeration. Heart of this 
process is the Lo-Temp Evaporator which acts as a heat 
pump, removing water at 85° to 98°F., well below the 
temperatures that cause heat flavors or protein denatura- 
tion. And, since neither boiler or steam are needed, the 


typical dairy problems of water supply and waste disposal 
are non-existent. 

© Heat from the gas engine, normally wasted, provides 
for pasteurization and preheating of the concentrate 
entering the Spray Dryer after evaporation. Best of all, 
this economy operation is almost completely automatic. 
e A number of leading dairies have taken this profit route 
to premium dry milk. Names and full details on request. 
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Prefabricated 
Loading Dock 
Erected in 


Seven Days 


California firm reports 
good results with 
“sectional box’’ 


A PREFABRICATED, refrigerated, simultane- 


ous loading dock, capable of handling 87 routes in 
an hour and a quarter, is being used by Royal 
Farms Dairy in Los Angeles. Perhaps the most 
remarkable feature of this dock, which can take care 
of 34 trucks at once, is the fact that construction 
time, after the completion of the foundation work, 


was exactly seven days. 


The dock is what ‘s known as a “sectional” box 
It is made up of individual panels that are factory 
assembled. The panels are transported to the job 
by truck or train, depending upon the distance, 
where they are bolted into place with % inch flag 
bolts and pod. Construction time varies from job 
to job with the average time ranging from five to 
ten days. 

Royal Farms is a good sized operation dis- 
tributing about 72,000 quarts of milk, 900 dozen 
eggs, and 1000 pounds of butter a day over 87 
routes. Like so many other dairies in rapidly grow- 
ing communities, Royal Farms was faced with a 
problem of adding additional facilities. Their existing 
system of loading was accomplished by setting up 
route stacks on an open dock. This involved three 
men, took about two hours to load out the trucks, 
required about five tons of crushed ice 120 days 
out of the year and was not adequate for the volume 
of business being done. The choice appeared to lie 
between expanding the old dock or building a new 
one. Royal Farms owners, Jim and Joe Behan, 


settled on a new dock. 


The new dock is 155 feet long and 23 feet 
wide. Thirty-four doors, seventeen on a side, permit 
the simultaneous loading of that number of trucks. 
There is a narrow lip about three feet wide that 
runs around the outside of the dock. The balance 


of the dock area is enclosed by the refrigerated box. 


A conveyor system transports products from 
the plant to the dock. Two men and an automatic 
stacker service the loading area. At one end of the 
building a short order area, 20x23 feet, is used for 
storage of butter, eggs, yogurt and other specialties 
for distribution to individual route stacks. Steel plate 
Hooring is used throughout the building. The flooring 


is waxed so that cases will slide more easily when 


(Please Turn to Page 92) 


Outside view of the dock (above, left) 
shows loading lip and the marine type bulk- 
head wheel used on the doors. Condensing 
units shown on the roof are located over 
the seven refrigerated units inside the box. 
Interior of box on the dock (left) shows 
diamond plate floors, floor level conveyor, 
sliding doors, and refrigeration units. Stack- 
ing follows the usual procedure used by 
dairies for the load-out operation. 
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YOUR DELIVERY BODY WILL 





...on one of Chevy’s husky, high-capacity 
forward control chassis models for ’59! 


Here are tough chassis for grueling door-to-door hauls 
... the new Chevrolet Series 30 models! They’re built 
to beat any multi-stop delivery job with modern com- 
ponents that stand up to wear and tear, and with the 
latest in money-saving 6-cylinder power. 





They're the toughest, smoothest rolling forward con- 
trol vehicles that ever saved a delivery man’s time and 
money! Available in three wheelbases (104%, 125” 
and 137”) and with G.V.W.’s as high as 10,000 Ibs., 
Chevrolet Series 30 models suit many kinds of light- 
duty deliy ery bodies, dozens of specialized door-to-door 
hauling tasks. Chevy's famous Thriftmaster Special 6 
offers solid assurance of lower-than-ever costs with a 
new Economy-Contoured Camshaft that reduces fuel 
consumption by as much as 10%! 


Job-tailored components. There’s a wide choice of 
standard or extra-cost components to fit your delivery 
needs ideally. Four transmissions, for instance—3-speed 
Synchro- Mesh, heavy-duty 3-speed Synchro-Mesh, 
heavy-duty 4-speed Synchro-Mesh and 4-speed Hydra- 
Matic. Plus a wide selection of brawny, built-to-last 
rear axles that range up to 7,200 Ibs. capacity. 

And you get springs of any size you need, tires that 
suit your loads and roads—with a choice of five 
generators of up to 50-amp capacity. 

Chevy's new Series 30 forward controls are built for 
big savings .. . and to accommodate a body that’s 
virtually custom tailored to your needs. Your Chevrolet 
dealer can fit you out with the right equipment, pre- 
cisely, so see him sometime soon, Chevrolet 
Division of General Motors, Detroit 2, Michigan. 


No job’s too tough for a Chevrolet truck! aqguay 
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Sr-90 In Milk Discussed 


At Congressional Hearing 


ILK WAS in the spotlight 

last month during the fall 

out hearings before the 
Joint Congressional Committee on 
Atomic Energy. In a paper pre- 
pared for the hearings, the AEC 
said, “The levels of strontium-90 in 
that milk 
considered the sole im- 
the 


material. Furthermore, considering 


various foods indicate 
cannot be 
portant source of radioactive 
all sources, the equilibrium content 
of the human skeleton in the United 
States could approach twice the 
level that 


alone.” 


would result from milk 


A witness before the Committee, 
Charles L. Dunham, M. D., di 
rector, Division of 
Medicine, U. S. 


Commission, 


Biology and 
Atomic Energy 


that, “Milk 


and milk products are the prime 


declared 


sources of calcium in our diet. Inas- 
much as Sr-90 follows the calcium 
around in the food chain and into 





Have you received 
this NEW dairy 
efficiency kit? 


Efficiency 


Kit 


New—just off the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for every dairy exec- 
utive. Send for yours today! 


LATHROP PAULSON COMPANY 


2459 W. 48th St. - Chicago 32, III 


Pallet/Dolly Loaders and Unloaders 

Casing Machines + Bottle Conveyors 

Case Stackers and De-Stackers + In-Filoor Conveyors 

Beit, Telescopic and Gravity Conveyors + Conveyor 

Doors + Over-Floor Conveyors + Traffic Guards 

Case Washers + Case Selectors + Can Washers 
Case Accumulators + Tank Washers 
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the Sr-90 
milk is the best index of the amount 
of the Sr-90 which is likely to be 
deposited in the human skeleton. 
In other words, the amount of Sr-90 
in milk is a 


our bones, content of 


indication of 
the current hazard of Sr-90 and it 


good 


is therefore appropriate to use milk- 
Sr-90 for surveillance 


this country. This should not imply 


purposes in 


in any way that milk is especially 
hazardous. In fact, milk is clearly 
one of the most favorable sources 
of calcium from the standpoint of 
the strontium-90 problem.” 

With few exceptions, the press 
handled the story less sensationally 
and more rationally than was done 
two years ago when the Committee 
held similar hearings. 

“Safe” Minimum Level 

Dr. Dunham also said that it is 
difficult to find experimentally 
whether there is a “safe” minimum 
level of “threshold,” 
below which there is no increase in 


radiation or 


the incidence of such somatic (non- 
genetic) conditions as leukemia or 
bone cancer, or no decrease in life 
expectancy in a population result- 
ing from radiation. 

Dr. Dunham explained what is 
meant by “permissible dose.” He 
said that, in general, the individual 
is dependent upon group discretion 
for the 


mental risks. Common examples are 


control of many environ- 
environmental sanitation, purity of 


foods and control of air pollution. 


A recommended maximum per- 


missible dose is neither an abso 
lutely safe dose nor is it a dangerous 
the 


group 


dose. It is a dose which in 


judgment of the person or 
of persons making the recommenda- 
tion represents the greatest hazard 
that in their opinion should be per- 
mitted under conditions to which 
the recommendation is applicable. 

Currently recommended values 
of maximum permissible doses of 


radiation generally involve the cau 


tious assumption that the hazard 
is proportional to the dose. To 
the extent that this is true, one 


may say, for example, that if the 


dose is permitted to reach two 


American 






times the recommended maximum 
permissible value the corresponding 
hazard is two times as high as was 
justifiable under the 
the 


How 


considered 


conditions for which 


recom- 


mendation was made. 


great 
a hazard this may be depends, of 
the 


the hazard corresponding to the 


course, upon magnitude — of 


recommended maximum _ permis- 
sible dose. In this sense a maximum 
permissible value is similar to a 
speed limit. A speed equal to the 
speed limit is not an absolutely safe 
speed since many serious accidents 
occur at lower speeds. Nor is. it 
extremely dangerous to drive at 
speeds somewhat greater than the 


Neither a 


mended maximum permissible dose 


speed limit. recom 


nor a speed limit has any particular 


significance beyond marking the 
point at which an advisory group 
has agreed to draw the line in 


recommending a maximum degree 
of hazard appropriate under a given 
set of circumstances. 

In principle, establishing the bes: 
possible value for a maximum per- 
missible dose of radiation involves 
at least three independent evalua- 
tions: (1) estimating the total biolog- 
ical risk (2) estimating the benefits 
to be gained from taking the risk, 
and (3) balancing the risk agains! 


the reason for taking the risk. 


Tolerable Limits 


In an interview given some 
weeks before the hearings began, 
Arthur S. Flemming, secretary of 
Health, Education and Welfare, de 
clared, “The Public Health Service 
that 
the amount of radioactivity found 


in milk is well within the tolerable 


has repeatedly emphasized 


limits as established by the Na- 
tional Committee on Radiation Pro- 
tection and Measurement. These 


limits are the only benchmarks now 
available.” 
This 


ganization not connected with gov- 


Committee, a private or 


ernment, is made up of scientific 


authorities interested in the radia- 
tion problem. Its recommendations 
are purely advisory, but very in 
fluential. It 
mended that the permissible level 
of intake of Sr-90 for atomic work 


ers be increased to two microcuries 


has recently recom- 


and that the intake for the general 
public be reduced to 1/30 of two 


microcuries. 
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WHETHER YOU USE . . 





New Vacuum Pack... Decorated Tun 


By 


Owens-Illinois Dairy Containers offer a 
| big plus to the sale of your dairy products. 
Shoppers can see at a glance the quantity 
and quality, and know that glass offers the 
best protection of taste . . . no matter how 
frequently the container is opened and re- 


sealed. 
These No-Deposit, No-Return con- 





livery—are convenience packages which 
consumers merely discard when empty. 

Owens-Illinois Dairy Containers can be 
filled with most regular equipment .. . 
and cultured products can be incubated 
right in the jar. 

New Duraglas® No-Deposit Jars for 
vacuum packing, with the convenient 
twist-off cap, and standard Duraglas No- 


iblers...or Standard Jars 


osit Dairy Containers get your products seen and sold 


Deposit Jars are available in sizes from 
8 oz. to 82 oz. Tumblers are available in 
a wide range of capacities, and can be 
kept for beverage use as a constant re- 
minder of your products. 





For complete information on these eco- 
nomical, sales-building Dairy Containers, 
call the Owens-Illinois office near you, or 
write to Owens-Illinois, Toledo 1, Ohio. 


| tainers—perfect for store sales or home de- 
) 






Owens-ILLINOIS 


GENERAL OFFICES + TOLEDO 1, OHIO 


DAIRY CONTAINERS 


athly An (I) PRODUCT 
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Increase in Home Delivery 
Seen Tied to Rising Incomes 


ILK SALES can be stepped 
up by the aggressive mer- 
fluid 
milk, drink, cottage 
cheese and other special products 


chandising of skim 


chocolate 


on the retail route, according to 
the Glass Container Manufacturers 
Institute. 

Families in the $5,000 to $8,000 


income bracket spend nearly 20 per 
cent more for food than those in 
the $3,000 to $5,000 bracket. The 
percentage of families in the higher 
bracket is rising steadily and is now 
about half, or more, of all U. S. 
families. As family incomes im- 
prove, the convenience of home- 


delivered milk is a real sales asset. 





No matter which /7Z/797/ you like—you can buy it in 


MierRold’ WUALITY STAINLESS STEEL 





2D -A silvery white, but non-lustrous, 
surface produced by annealing and pick 
ling cold reduced material. Steel sheets & 
strip in this condition are most ductile 
Ond the surface holds lubricant well for 
severe drawing operations, 


2B-stee! in the 2D condition which is 
subsequently rolled on a “skin poss” or 
temper mill. The surface acquires a bright 
finish from the polished rolls. This surface 


is somewhat more dense and hard than, 


2D and is a better starting surface for 
later finishing and buffing operations, 


No. 3 this surface is made by grind- 
ing 2B steel with a No. 100 abrasive. This 
surface is smooth but not as reflective 
os 26, 








No. 4-a finer finish thon No. 3 made 
by grinding 2B steel with a No. 150 abra- 
sive. Like No. 3, this surface is easily 
blended with hand grinders after form 
ing, drawing or welding. 


These are our standard surface finishes that 
are regularly supplied in all stainless grades 
(including 18-8 chrome-nickel and 430 
straight chromium), with the exception of 
430 Bright which is Type 430 exclusively 

These finishes are regularly supplied 
in sheet and coil form in widths up. to 
48 inches. 

Since No. 3, 4, 7 and 430 Bright are 
smooth reflective surfaces, they are not rec- 
ommended for severe drawing without 
special precautions as the mill finish may 
be marred. Applications such as dairy ma- 


WASHINGTON STEEL 


6-C Woodland Avenue 
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No. 7~—Good reflectivity and brilliance 
mode by polishing a No. 4 surface with a 
No. 400 obrasive. This semi-mirror finish 
must be protected during fabrication by 
odhesive poper or strippoble plastics lest 
the finish be marred beyond repair, 


BRIGHT-_« highly reflective surface 


made by cold reducing with highly pol- 
ished, gloss-hard rolls. This finish is only 
available in Type 430 stainless, 


chinery, kitchen and restaurant equipment 
and architectural decorative work require 
only local forming, so these highly polished 
surfaces are not greatly disturbed. All mill 
polished sheets are carefully packed to avoid 
handling imperfections. Protective adhesive 
paper can be specified by the buyer when 
needed. 

For specific information on recommended 
surface characteristics for a particular stain- 
less steel sheet and strip application, address 
your request to our Product Development 
Department. 


CORPORATION 


Washington, Pennsylvania 











Changing patterns of family life 
offer unusual opportunities to in- 
crease home delivery sales of milk. 
Record high birth rates and a gain 
of 10 million married women since 
1940 is a fact of tremendous im- 
portance to every milk dealer, ac- 
cording to the publication. More 
than half the wives are in the group 
below age 44. There are also nearly 
three million married women 65 
years old or more. Since only six 
per cent of all married women live 
apart from their husbands, the 
potential for the sale of milk to the 
home is seen as almost unlimited. 

A Milk Industry Foundation sur- 
vey indicated that the vast majority 
of those taking milk at home 
clared that convenience is the most 
important reason for wanting home 
delivery. Less than half say it is 
troublesome to carry milk from the 
store. One-sixth expressed a_ belief 
that home-delivered milk is fresher. 
Ten per cent cited courtesy as the 





Ay +oh + 
“Lunch is over 


principal reason for continuing 
home delivery. Two-fifths of the 
home delivery customers said their 
milkman tried to sell them extra 
products. 

The point behind all these sta- 
tistics is that the GCMI 
there’s more business on the retail 
route than 


believes 


the distributors are 
realizing. It offers some suggestions 
for successful retail sales meetings: 
Plan the meetings in advance, keep 
short. Be 
helpful—show why they should ap- 


them uncrowded and 
peal to the customers. Present the 
facts—teenagers and their elders do 
not drink enough milk. Tell them 
about company policy—routemen 


should know the company feels 


home service is the cornerstone of 
the business. 
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ol x —THE NEW DESIGNS ARE COMING FROM HEIL If you need more hauling capacity to match the 
. A™ growth or the consolidation of your bulk milk 
i routes, you need a Heil trailerized pick-up tank. 
' Why a trailerized pick-up? Because any truck 
can pull more than it can carry... because you 
get more gallons of payload on fewer trips... be- 
cause you haul for a lower cost-per-gallon. 

Why a Heil trailerized pick-up? Because a 


Ready for trailerized tank is a bigger investment, requires 


more engineering and design know-how, more 


manufacturing ability to build. On every score, 
Heil ranks first in the industry. You get strong, 
. ' lightweight design and the same 3-compartment 
. utility, convenience and sanitation you now en- 
_ 


joy on Heil truck-mounted tanks. 

So don’t take chances when you move up to 
the bigger payload economies of trailerized pick- 
ups ... see your Heil man. He has complete in- 
formation on capacities from 2,500 to 5,000 gallons. 


then you're ready for Remember, too — Heil makes a complete line 


of conventional farm pick-up tanks in steel and 


Frigid-Lite plastic for single- and tandem-axle 
trucks for those conditions where size, weather 
and road conditions warrant the use of truck- 
mounted tanks. 


trailerized pick-ups 





— 


— 
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3,100-gal. stainless steel 
trailerized pick-up tonk. 


More milk goes to market in HEIL 
tanks than all others combined. 


mil = THE HEIL co 
Cylindrical and rectangular Frigid-Lite plastic farm . . EB @ 


+ 
a 











e cooling and storage tanks bulk pick-up tanks 
MILWAUKEE 1, WISCONSIN 
)- 
Factories: Milwaukee, Wis.; Hillside, N.J.; Lancaster, Pa.; 
9) maa = Cleveland, O.; Modesto, Calif. 
n Pa == 
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Stainless steel trailerized Frigid-Lite trailerized 
transport tanks transport tanks 





Frigid-Lite is a Heil trademark. 
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ENTRIFUGAL pumps, prop- 
erly installed and applied, are de- 
signed to provide efficient service, 
which with systematic care, can be 
considerably prolonged. 


Basicaliv all centrifugal pumps 
are alike. The four main types 
double and single suction, multi- 
stage and non-clog units — all con- 
sist of almost identical inside 


components. 
Since operating conditions vary 
J. A. Cable is Application Engi- 
neer in the Centrifugal Pump De 
partment of Allis-Chalmers Mfg. 
Co. 


Heating the pump casing around the wear- 
ing ring with a torch causes the metal to 
expand and permits easy removal of the 
ring so that it can be replaced by a new one. 


Here's how to 


Too much grease in an anti-friction bearing 
will cause the balls to slide on the race 
instead of rolling on it. The sliding action 
causes scoring such as that shown in the 
photograph. 


Keep Them Pumping 


By J. A. CABLE 


widely, it is difficult to come up 
with a blanket schedule of preven- 
tive maintenance that will satisfy 
all pump requirements. Different 
tvpes of applications may require 
different maintenance schedules. As 
a basis for establishing a program 
best adapted to vour operation, a 
relative timetable may be helpful. 


At the outset, it is a good idea 
to make sure that the conditions 
adhered to at the time the pump 
Was set up — proper piping. align- 
ment of the units and priming — still 
prevail. 


Generally, the pump’s rotating 
element should be removed and 


inspected for wear once a_ year. 
Wearing ring clearances should be 
approximately no more than .003 
per inch on diameter of the rings. 
If the pump’s efficiency has fallen 
off to where it won't deliver the 
required amount of liquid, it may 
be that the wearing rings need 
replacement. For single suction 
pumps this can be done in eithe 
of two ways. Heat the pump casing 
around the ring with a torch to ex- 
pand the metal around the ring 
and it will slip out. Or shrink the 
ring by packing the inside with 
dry ice. Either method can also be 
used to install the new ring. When 
pumps have impeller wearing rings 





Another method of removing the wearing 
ring is to pack the inside of the ring with 
dry ice. This, of course, causes it to shrink 
so that it can be lifted out with little difficulty. 
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plus features: 


e Stainless steel cover ----= 
for spring area 

© Stainless steel cover ~-... a 
for motor compartment 

© Stainless steel strip -.--~ 
for bumper and 
hose protection 


Write No. 53 on Reader Service Card 
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« faster pickup and go 
* protects you from the elements 
* opens everything to easy reach 


exclusive Progress 
overhead door... 


Custom engineered for milk haulers, these farm pickup trucks 
mean time saved through exclusive PROGRESS design fea- 
tures ... plus, rugged construction that insures seven-day-week 
trouble-free service. Regardless of your particular require- 
ments, single unit or fleet, try PROGRESS. 


so easy to open: 


New counter-balanced spring ’ ( — Te 

, : A TOME DAIRY FARW BU 
action door gives quick, easy 1° = 4 a 
access to the pump-out com- = “* ese —*y 
partment. . =y/ 4 


g 
4,7 


MANUFACTURING COMPANY 
ARTHUR, ILLINOIS 





Write for free issues of 
“The Connecting Link"... 
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they are also removed by using 
heat on the ring or they can be cut 
off with a cold chisel. The replace- 
ment rings will have to be heated 
to expand them so that they can 
be slipped onto their respective fits. 


Removing Deposits 


During the same period, deposit 


or scaling should be removed. 
Cleaning up the impeller will in- 
crease its efficiency. Some deposits 
on the impeller can be removed 
with a wire brush while others may 
require chemical cleaning fluids. If 
there is evidence of pitting, it may 


comparing them with figures of the 
previous test. 


Foot and check valves should 
also be inspected once a year, par- 
ticularly those which must safe- 
guard against water hammer when 
the pump stops. 


It is advantageous to replace 
packing, using the grade recom- 
mended by the pump manufac- 
turer, every six months or when 
ordinary tightening fails to stop the 
leakage. Seal cages should be cen- 
tered in the stuffing boxes at the 
entrance of water seal piping or no 





It is good practice to replace packing every six months or when 
ordinary tightening fails to stop leakage. It is important that 
the grade of packing recommended by the manufacturer of 
the pump be used. 


be that you have been operating 
the pump too fast. Check the 
pump’'s specifications with your 
supplier to see whether you may 
be using the wrong pump for the 
job or the wrong speed motor to 
drive the pump. If the casing sur- 
face is tuberculated, it is well to 
also clean it with either brush or 
cleaning fluid to restore the original 
efficiency. Casing tuberculation can 
be prevented by applying one of 
the new plastic coatings to the 
water passages in new pumps and 
following thorough cleaning can 
also be used in existing installations. 


It is helpful to clean out the 
water seal piping annually. Pipe 
conditions can be determined by 
measuring and recording the total 


suction and discharge pressures and 


sealing liquid will be able to get 
packing. 
When all the old rings are out, 


down to lubricate the 
clean the inside of the box and 
check shaft sleeves for scoring. 
Different kinds of applications 
require different kinds of packing. 
It all depends upon the liquid 
being pumped. Each ring of new 
packing is measured by wrapping 
the material snugly around the 
shaft. 
the ends just meet but do not over- 
lap. Each ring is then tamped into 
place and firmly seated before the 


Then the ring is cut off so 


next ring is added. By staggering 
the joints 90 degrees or so, the 
liquid doesn’t have a straight path 
to the outside. 


Where the stuffiing box runs too 


hot because of the nature of the 









job or the location of the pump, 
installation of a quenching gland, 
a cooling water jacket, or both, will 
solve the problem. These factors 
should, of course, be given proper 
consideration when specifying the 
pump so that when necessary they 
the original 
A coolant circulated 


can be included in 
construction. 
through these cools off the packing. 


If there is still too much water 
leaking from around the shaft aftei 
repacking the stuffing box, it is 
probably 


because the sleeve is 


scored. 


Scored Sleeves 


Since extensive scoring will ac- 
celerate packing wear, it is good 
economy to replace badly scored 
sleeves with new ones. To replace 
a sleeve, the pump must be taken 
down and the shaft pulled. The old 
sleeve is then pressed off in an 
arbor press and the new one fas- 
tened on. One way to eliminate 
this bother is to use a mechanical 
seal. There are many different types 
of mechanical seals and they are 
growing in popularity. In fact, 
many small types of pumps now 
have seals as standard construction. 
Despite their higher initial cost, 
mechanical seals usually pay off in 
lower maintenance. 


The alignment of the pump and 
motor should be checked every six 
months and units shimmed up as 
needed. If misalignment recurs fre- 
quently, the entire piping system 
should be inspected. Strain on the 
pump casing can be determined if, 
by unbolting the piping at the suc- 
tion and discharge nozzles, the 
piping springs away. At the same 
time, piping supports should be 
checked for soundness and effective 
load support. 


In lubricating a pump, it should 
be remembered that different types 
of pumps have different bearings. 
There are sleeve bearings and ball 
and roller or anti-friction bearings. 
On sleeve bearings oil is always 
used. Some ball and roller bearings 
are also lubricated with oil but 
many are grease lubricated. You 
can’t get too much oil on sleeve 
bearings and a surplus won't par- 
ticularly hurt anti-friction bearings. 
However, too much grease causes 


(Please Turn to Page 94) 
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BACON-RADISH 
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GREEN PEPPER 
COTTAGE CHEESE 





GET 4-VAT PRODUCTION FROM 3 VATS 
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Get a 33% increase tm production with 
no increase in manpower, no increase 
in overhead ...no increase in size or 
number of vats! 


.: the curd that counts, and fortification 
makes it count more. Up to 33% more! 

Fortification of fluid skim milk with Land 
0’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5°%,—results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 

Why? Because the increased curd forming and 
curd strengthening properties of Land O’ Lakes 


*Nonfat dry milk. Also available from Grade-A raw milk for 


pasteurization. 





GET 2 EXTRA POUNDS OF CURD 

FOR EVERY 1 POUND OF DRY MILK ADDED 
10,0004 skim (8.8°; solids) = 1,2504 dry curd 
10,000# skim (8.8°;. solids) + 2104 dry milk 
=1,670# dry curd 
1,670# curd—1,250#4 curd =420# curd increase 

420# curd 
1,2504 curd 


420# curd increase = 2# curd increase per pound 
of dry milk added 


= 33.6‘, increase in curd yield 








ALMOND 
COTTAGE CHEESE 


Dry Milk are extended to the entire supply of 
milk it fortifies. 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 pounds, with three vats it 
goes to 1,260 pounds. Three vats give a four- 
vat yield! 

Plant capacity is increased 33.6% with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 

All this—plus a more uniform curd, a more 
tender curd besides. 

Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 


Land O’ Lakes Low Heat Spray 
Nonfat Dry Milk produces a curd 
that is unusually tender yet firm 
enough to hold its shape. Curd 
looks better, tastes better — 
sells better! 
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Land O' Lakes 


LOW HEAT SPRAY 


Dry Milk 
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Expand with the demand with the equipment you now have! 


»XUM 


Land O Lakes 


ATLANTA, Ga., Room 612, 101 Marietta 
Street Bldg., Jackson 3-1721 
BALTIMORE, Md., 202 Bromo-Seltzer 
Bldg., Plaza 2-2836 

BUFFALO, N.Y., 7 Elk Market 
Terminal, Madison 1151 
CAMBRIDGE, Mass., 167 Albany St., 
Un. 4-0900 

CHICAGO, Ill., 315 No. Carpenter St., 
Haymarket 1-4493 

CINCINNATI, Ohio, Alms Hotel Bldg., 
Capital 1-0963 

CLEVELAND, Ohio, 3800 Orange Ave., 
Henderson 1-3720 


New! DALLAS, Texas, 2540 Prichard Lane, Evergreen 1-1343 


LOW 
HEAT 
SPRAY 


DETROIT, Mich., 9140 Roselawn Ave., 
Texas 4-1400 

HOUSTON, Texas, 8737 Padfield St., 
Holbrook 5-3237 

MILWAUKEE, Wis., 1112 North 3rd St., 
Broadway 2-3406 

MINNEAPOLIS, Minn., 2215 N.E. 
Kennedy St., Sterling 1-4811 

NEW HAVEN, Conn., 33 Minor St., 
State 7-1281 

NEW YORK, N.Y., 517 West 16th St., 
Chelsea 3-8370 

PHILADELPHIA, Pa., 500 Fruit Trade 
Bldg., Dock & Granite Sts., Market 7-6252 


ry Milk 


as near as your nearest Land O’Lakes branch office 


PITTSBURGH, Pa., 1218-48 West 
Carson St., Court 1-4296 
PROVIDENCE, R. I., 46 Harris Avenuy 
Dexter 1-6895 
ST.LOUIS, Mo.,c/o Booth Cold Storag 
1220 No. Main Street, Central yi | 
SPRINGFIELD, Mass., 166 Lyman 
4-4955 

SYRACUSE, N.Y., 206 N. West St., 
Harrison 2-5108 

WASHINGTON, D.C., 458 Eleventh§ 
S.W., National 8-4803 
WORCESTER, Mass., 23 Hygeia St. 
Pleasant 4-3348 
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“There will always be a good market 


for butter churned out of good 


farm-separated cream” 


Missouri Develops State-wide 


Cream Grading Schools 


By RAYMOND J. WATSON 


HE EVER-INCREASING ac- 


tivities in recent years of the Fed- 
eral Food and Drug Administration 
with respect to butter manufac- 
turers using farm-separated cream 
has understandably engendered no 
small degree of concern and alarm 
among the relatively few plants 
which still specialize in churning 
this type of butter. The list of 
plants which have had butter 
seized within the past three years 
is impressive —and, of 
appalling! 


course, 
The quality of farm-separated 
cream has improved tremendously 
over the past ten years, but appar- 
ently the progress in improvement 
has not kept pace with the expecta- 
tions and demands of regulatory 
officials. 
gent State laws and more rigid 
standards of individual plant grad- 


And despite more. strin- 


ers, butter manufacturers pace the 
floor with worry when the boys in 
white go down the cream line 
tasting every can of cream. 

Yet, we must face reality! The 
day of a two or four ounce sample 
sediment test is long gone. Full 
can filtering is now recognized to 
be the only adequate method of 
examining cream for extraneous 
matter. When the FF&D inspec- 
tors first talked about full-can filters 
a few years ago, there were many 
of us who thought like the cigarette 
ad “it couldn’t be done!” Yet, 
someone was persistent enough to 
prove that it not only COULD be 
done, but eventually we’d HAVE 
TO DO IT. In Missouri, for ex- 
ample, full-can filtering is now 
written in the regulations of the 
State Dairy Law. 


June, 1959 


However, even though great 


strides were made through pro- 
grams such as the Four-day law, 
full-can filtering, cream-grading 
days at cream stations, etc., we still 
grope and seek for more fool-proof 
methods of assuring ourselves that 
there’s no need for alarm when 


the FF&D official enters the plant 


and hands us a slip of paper off- 





ABOUT THE AUTHOR 


Watson has 
published several articles in 


Raymond J. 


this magazine. He is engaged 
in the creamery business in 
St. Louis where his energy 
and leadership have won him 
the presidency of the Missouri 
Butter and Cheese Institute. 
His report of Missouri's cream 
grading schools is the story 
of a practical solution to a 
very practical problem. 











cially notifying us that he will hold 
a plant inspection today. Immedi- 
ately, we HOPE we are right, we 
HOPE that our efforts have not all 
been in vain. 

Not too many years ago, in the 
summer of 1952, the writer had the 
honor of being host at what I be- 
lieve to be the first cream-grading 
school held for plant operators and 
graders in conjunction with the 
Federal Food and Drug that was 
ever conducted in the United 
States. At that school, held here 
in St. Louis, some twenty different 
plant operators sat and listened to 


the Federal Food and Drug officials 


explain the different off-flavors one 
look for in grading farm- 
separated cream. We then pro- 


must 


ceeded to actually taste and grade 
twenty different samples of cream 
and discuss each one in an earnest 
effort to conform our thinking with 
that of the inspectors. 


As a result of that meeting, many 
other such grading schools were 
held in many other states. The 
main idea, of course, being for 
plant operators and graders and 
fieldmen to become thoroughly 
familiar with the grading methods 
of the FF&D, and in turn to pass 
those ideas down to cream-station 
buyers in the field. Nonetheless, as 
schools became more numerous and 
grading 


seizures 


methods more exacting, 


became more frequent. 
And this is the paradox which per- 
plexed so many of us to the point 
of asking ourselves: “What can we 


do next?” 

In Missouri, this year the Mis- 
souri Butter and Cheese Institute 
is sponsoring, in cooperation with 
the State Department of Agricul- 
ture, a state-wide series of grading 
schools designed to cover every 
cream buyer in the state of Mis- 
souri. At some 


present writing, 


meetings have been 
held, and by March 9, 1959, the 


remaining ones scheduled shall 


seven such 


have been completed. 

Within the last year, certain in 
dividual companies saw fit to con- 
duct cream-grading schools for 
their own station operators, pat- 
terned after the fashion of those 


the FF&D conducted for plant 








graders. Among those engaged in 
this program were Beatrice Foods 
and Aro Dairy Company of St. 
Louis. The encouraging reports re- 
ceived from both of these com- 
panies prompted others to become 
very interested. 
Industry-Wide Support Urged 
Mr. Ollin Drennan, manager of 
Producers Creamery at Kirksville, 
Missouri, in his capacity of Chair- 
man of the Cream Quality Commit- 
tee of the Missouri Butter and 
Cheese Institute urged the entire 
butter industry of the State to Jend 


its support to the inauguration and 
carrying out of such a state-wide 
program as I have mentioned. The 
members of the Institute readily 
concurred with Mr. Drennan’s rec- 
ognition of the need for such a pro- 
gram, and the State Department 
under the supervision of its Di- 
rector of Dairy Division, Mr. Har- 
vey Johnston, immediately joined 
forces with Mr. Drennan’s commit- 
tee to get the job done! 

The writer has personally par- 
ticipated in three of these meetings. 
The results were most gratifying. 





SAUCIER 


stainless steel 
receiving & processing 
equipment 


Capacities to meet your requirements, 


Combination single 
compartment weigh 
can and dump tank. 


Round receiving or surge 


tank. Also available in 
rectangular and double 
compartment models. 


Balance tank. 


DISTRIBUTORS — Write for Information 


Custom manufacturers of quality 
stainless steel products since 1902. The 
Saucier diversified line of custom equip- 
ment manufactured to fit your present 
space limitations at prices asked for 
standard production models. Only the 
most modern, high quality, dependable 
stainless equipment bears the name 
Saucier. Call your dairy supply distrib- 
utor for complete information or write 
Chas. Saucier & Son, Inc., 2306 West 
Broadway, Minneapolis 11, Minnesota. 


Split construction two 
compartment weigh can. 


Split construction two 
compartment dump tank. 


Double compartment 
weigh can. 


Double compartment 
dump tank. 











C.1.P. unit. Direct 
or indirect drive 
available. 













SALUCIER 


STAINLESS STEEL PRODUCTS 





ESTABLISHED 1902 


MINNEAPOLIS, MINNESOTA 
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Although attendance was not 100% 
of those invited, those who did at- 
tend showed considerable interest, 
and the questions they asked plant 
operators and the State inspector 
left little doubt but that these peo- 
ple are determined to cooperate 
fully with the advocators of better 
quality cream. They tasted off- 
flavored cream of practically every 
description and of every degree 
in an earnest effort to recognize the 
types of flavor which brand cream 
as unfit for making good butter. 
And I earnestly salute everyone 
who participated in such a worth- 
while project. 


Of course, we are not naive 
cnough to feel that we have com- 
pletely solved the problem. We 
recognize there is still much work 
to be done. But the important 
thing is that we are striving very 
hard to do it. 


As Mr. F. C. Salter, General 
Procurement Manager of Beatrice 
Foods, pointed out in a talk I 
heard him give somewhat recently: 
“There will always be a good mar- 
ket for butter churned out of good 
farm-separated cream.” We believe 
we must continue zealously to get 
our message down through the 
cream station operators and directly 
to the farmers who produce the 
cream. Because, this, after all is 
said and done, is the place where 
the cream must start out right. 


The time is now at hand, friends. 
Almost as I write this, Spring is 
closing in on us. Then comes the 
hot weather. Cream flows more 
plentifully, but its care becomes 
even more important, since nature 
doesn’t provide natural §refrigera- 
tion. There is more extraneous 
matter in the air, pests and insects 
are everywhere. 


We do not profess to be experts, 
but the boys in the Missouri Butter 
and Cheese Institute have worked 
hard and assiduously on many qual- 
ity programs, consequently we do 
feel we have come a long way on 
the right path. And if we can offer 
any of our counterparts in other 
sections of the country any benefits 
from our experiences, we certainly 
shall be most happy to send anyone 
any information we have regarding 
the manner in which our schools 
and programs have been carried 
out. 
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PUT THE PAIR ON AIR 


Start trucking on air and payloads can step up as much as 
one full ton per unit! New AIRIDE airsprings by Fire- 
stone for truck tractors and trailers now make it practical 
to cut gross vehicle weights with improved cargo safety. 
AIRIDE, the large-capacity, round-type airspring, has 
been fleet-tested and proved over 750 million road miles. 


Because AIRIDE airsprings prevent road shock from 
reaching the tank, whether loaded or empty, its life is 





greatly increased. In addition, it can be built lighter for 
extra payload capacity. 

AIRIDE airsprings lower damage claims, cut driver 
fatigue, maintenance expense and tire wear like never 
before. For more payload capacity with less operating cost, 
put the pair—both truck tractors and trailers—on air! 
Get full details with Firestone’s free AIRIDE booklet 
today. Write Firestone Industrial Products Company, 
Noblesville, Indiana. 


~ AIRSPRINGS for truck tractors and trailers by Firestone 
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N.1.D.A. Continues Steady 


Drive for Fair Competition 


HE STATUS of fair competi- 

tion in American industry in 

general and in the dairy indus- 
try in particular was the principal 
subject to which members of the 
National Independent Dairies Asso- 
ciation addressed themselves at the 
second annual meeting of the or- 
ganization held in Washington in 
April. Prominent men from both 
the legislative and administrative 
the Federal govern- 
ment described the thinking and 
efforts of the government on the 
issue of fair competition. 


branches of 


More impressive than the elo- 
quence of the distinguished gentle- 
men who occupied the rostrum, 
however, the report of the 
spectacular growth. 
From 39 members in May 1957 
the National Independent 

Association 


was 
Association's 


when 


Dairies was formed, 


membership has increased ten-fold 
to 394 as of April 12, 1959. Few 
statistics speak so eloquently of the 
significance of competitive prob- 
lems in the industry. 


There appeared to be some tend- 
ency to confuse the terms “small 
business” and “independent” on the 
part of some of the speakers. The 
implication was that independent 
business enterprises were small 
business enterprises. Representa- 
tive Tom Steed of Oklahoma, a 
member of the House Committee 
on Small Business, who has done 
extensive work in studying price 
problems in the dairy industry, said 
“IT am as convinced now as I ever 
have been, perhaps more so, that 
unless some relief in the legislative 
field is forthcoming, that the day 
of the 


numbered in this country.” He con- 


independent dairyman_ is 
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GOLD SEAL 


Milking Machine Inilations 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination — con- 
tributing to high bacteria count and 
off-flavor milk. 

You canassure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations... 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: ‘‘How to get the 
ae On” leah os sae a 
the-farm testing and laboratory research 

. to help your producers deliver cleaner} 


milk and as a valuable “‘assist’’ for your 
fieldmen. -5-2 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave., Waukesha, Wis. 


Card 
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talk 


are all 


the 
too clear 


words, 
that 


his with 


cluded 
“The 

unless this sort of thing is accom- 
plished (legislative relief from un- 
fair 


tacts 


competitive practices), very 
soon there will not be very much 


little business to save.” 


The apparent equating of “small” 
with “independent” was unfortu- 
nate for three reasons. In the first 
the National Independent 
Dairies Association is made up of 


place 


some small milk distributors but it 
is also made up of some very sub- 
stantial milk distributors who would 
not qualify as “small” even under 
the official definition used by the 
Small 


Business Administration. 


Secondly, the fundamental aim 
of Federal legislation on competi- 
tion is to preserve competition by 
preventing monopoly. Monopoly in 


the milk 


tremely large business organization. 


business requires ex 
Consequently government agencies 
are inclined to pay more attention 
to the activities of big companies 
than to the activities of small com- 
panies. The implication, whether 
intentional or not, is to the effect 


bad 


good. 


that big companies are and 


small companies are 


Finally, this confusing of terms 
or loose use of terms is unfortunate 
because it tends to place the Na- 
tional Independent Dairies Associ- 
the 
an association of small companies 


ation in position of being 
arrayed against large companies. 
This it most emphatically is not. 
It is an association of independent 
dairies joined togther in a fight 
against competitive 
gardless of their source. 


practices re- 
Mr. J. E. 
Stovall, newly elected president of 
NIDA made this quite clear when 
he said, “Everyone in the industry, 
large and small, may well benefit 
from our efforts to lessen the un- 
fair and unlawful trade practices 
of large and small operators in our 


industry.” 


Mr. J. W. Parkman, Jr., retiring 
president, declared, “No member 
of this association is asking for 


special privilege. We do not ask, 
and never expect to ask, for legisla- 
tion which gives independent dairy- 
men a competitive advantage over 
anybody. 

“We feel, 
are entitled to 


that we 
unfair 


however, 
relief from 

trade practices which are so often 
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At the Pennsylvania Farm Show 


They cooled | 15 TONS| 





At the recent 1959 Pennsylvania 
Farm Show, two Wilson Bulk Milk 
Coolers (one, IcE-BANK; the other, 
D1IRECT-EXPANSION) were again 
asked to perform a Herculean task — 
cooling 15 TONS of milk at the 5- 
day show! 

Duplicating their superlative per- 
formance at the 1958 International 
Dairy Show, Wilson coolers proved 
their capability of cooling continu- 
ous large quantities of milk to 38° F. 
As new milk was introduced, the 
blend temperature never rose above 
44° F.... a performance far exceed- 
ing any that might be called for on 
a farm installation—your assurance 
of adequate milk protection. This 
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WILS 








is proof positive of the “built-in” 
quality of Wilson Bulk Milk Coolers 
—another reason why, today, more 
dairy farmers are buying Wilson... 
why more milk plants are recom- 
mending Wilson to their producers. 


LOOK AT THE PROOF: 
The en- 
tire milk production from 41 
champion herds was cooled in 
two Wilson Coolers—a 500-gallon 
Wilson WATCHMAN IcE-BANK Cooler 
and a 300-gallon Wilson MILKGUARD 
D1REctT-EXPANSION Cooler. Milk was 
picked up from each tank twice a day 
—and fromstart to finish, milk in each 
tank was cooled to 38° F. within 
2'> hours after the end of milking. 
Choose big-capacity Wilson cool- 
ers. Your best buy... by all stand- 
ards of measure. Sizes from 100 to 
700 gallons. Two types of exterior 
finish—easy cleaning, plasticized 
white DuPont Dulux or all 18-8 
stainless steel. Optional 10-year 
warranty. Write for free literature. 


5-year finance plan available 


WILSON REFRIGERATION, INC., Dept. AMR-6, Smyrna, Delaware 


A Division of Tyler Refrigeration Corporation 


Rush information on: 


(CD Wilson Watchman Ice-Bank 
Coolers 


Coolers 


Address_—— 


Bese, 


D2 Wilson Milkguard Direct-Expansion 


a ———— 
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(1 Can Coolers 
(CD Farm-Size Freezers 
0) My milk plant is going Bulk 









directed against us. We want 
legislation which treats everyone 
equally, whether they are large, 
medium or small.” 


Two questions of considerable 
importance were discussed and re- 
ports of specific activities designed 
to correct the problems were re- 
ported. Most pressing of these, 
judging from the response, was the 
matter of quick relief from unfair 
competitive practices. Lynn C. 
Paulson, principal trial attorney for 


party is likely to be out of busi- 
ness. Representative Steed and Mr. 
MacIntyre felt that the right to use 
the 
practice of 


injunctive process to stop a 
questionable legality 
pending a hearing and a decision 
would go a long way toward solv- 


ing this problem. 

Senator Estes Kefauver spoke at 
some length on a bill he has intro- 
duced known as S. 11. This bill is 
designed to correct a loophole in 


vides that when price discrimina- 
tions, even though made to meet 
competition, have the effect of sub- 
stantially lessening competition or 
tend to create a monopoly, then the 
argument that the price was estab- 
lished in good faith to meet com- 
petition is not a defense. 

The second annual meeting of 
NIDA the the 
election of a new president to suc- 
ceed John W. Parkman, Jr., who 


was occasion for 


OOO 


the Robinson-Patman Act. Under guided the organization through 
the Federal Trade Commission, present interpretations of the law its first two years. Mr. Parkman 
urgued that existing legislation was against price discrimination, the was succeeded by J. E. Stovall 
adequate for the preservation of courts have held that cutting the of the Coffee County Creamery, 


competition. The trouble, he felt, 
was insufficient manpower in the 
enforcement area. 


price to meet competition is a com- 
plete defense against the charge 


Douglas, Georgia. Other officers 


are as follows: 


of price discrimination. Senator First vice-president (re-elected) 
, Ketauver said, “The Act (Robinson- _— , ; ace 
Everette MacIntyre, general “ James C. Page, Page Milk Co., 
el - th} ‘ . : Patman Act) has become largely a : ; ‘ 
counsel for the Select Committee : : sf Coffeeville, Kansas; second vice 
small CRS declaration of the right of sellers 
on Small Business, House of Repre- aaa ; . resident. L. M. Standley. Reiss } 
atives. br ht : . to discriminate in price to accom- pon ae eres rey 7? 
sentatives, brought applause from Dairy. Inc Sikeston. Missouri: | 
. modate large buyers even though bien a ; oe ’ 
the audience when he held that S : - 


such long delay between hearing 
and relief demonstrated the need 
for legislation that would provide 
for immediate relief. By the time 
relief is under 
the 


available 
procedure, he 


present 


said, injured 


the injury to small buyers is so seri- 
ous that competition in their line 
of commerce may be substantially 
lessened.” 


To correct this weakness in exist- 
ing law, Senator Kefauver’s bill pro- 


treasurer (re-elected), Roy Wells, 
Wells’ Blue 
Sioux City, secretary (re- 
elected), Clyde W. Fruit, Edwards 


ville Creamery Co., Edwardsville, 


Bunny Ice Cream, 


lowa: 


Illinois. 








1856 Frick Steam Engine 


m6 I MARK® 





ONE NAME... 





350-Ton 


One Independent Company, One Standard of Excellence Since 1853 


We're decidedly in business at the old stand 
. . under the same experienced management 
as heretofore . . . and welcome 
the chance to serve both old and 











new customers. Let us quote on your air cone 
ditioning, refrigerating or ice-making needs: 
write . . . FRICK COMPANY, 


Waynesboro, Pennsylvania. 








} 
o ecttendtion ta te tut “ECLIPSE” compressors with 2, 3, 
-driven compressor installed The Celanese Corp. uses 10,000 tons of refrigeration in its plant near 4, 6 or 9 cylinders, handle any 
in 1887 ot os Gam, Peoria, Cumberland, Md. Here Frick heavy-duty compressors have operated 30 refrigerant, at any temperature, 
Hil. In service 60 years. years. on any load. T 
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SERVICE EXPERIENCE 


The big PLUS in Oakite 


RESEARCH PERFORMANCE 





y tp BY ” i 


| Lhe’ Z| i A he , | @ (a 








semen 2 * * 
New, longer lasting chain lubricant 
cleans while it lubricates 
CONTINUING RESEARCH in materials lubricating solution at proper rate without 
opens great, new opportunities for up-dating waste or drippage. 
maintenance and saving time and money. The big PLUS in Oakite 
Chain lubrication, done the Oakite way, With every pound of Oakite material, you 
for example, can help you cut down “bottle- get plus benefits that help you reduce your 
necks” and bottle breakage. With newly de- cleaning costs. There’s the personal help of 
° veloped “slow-dissolving” Oakite LC 106, the Oakite man, the experience of the entire 
7 chains get the “slip” that reduces gate pres- Oakite organization; the latest information 
sure, bottle impact and jam-ups. It keeps on modern cleaning methods to save extra 
chains clean...free of bottle-soiling build-up. work and time; guaranteed results; constant 
It reduces drag on motor, cuts downtime for research devoted to development of newer, 
maintenance. better materials. Ask your local Oakite man. 
On top of this, users report up to 25% Or, send for Bulletin F-4096. Oakite Prod- 
better “mileage” than previous material. As ucts, Inc., 30 Rector Street, New York 6, 
another “PLUS”, the Oakite Lubricator is New York. 
made available for continuous application of 
ul INDUSTRIAL A 
| “Pluses” that help reduce cleaning costs i a 
in-plant service + technical experience + research + service 
laboratory + engineering laboratory + quality control + guar- OAKITE ® 
anteed materials + helpful manuals + nationwide warehous- 
3, ing + service equipment 4 
any 5 
ure, 
Technical Service Representatives in Principal Cities of U. $. and Canada Export Division Cable Address: Oakite in our 50th year ———— 
‘ard Write No. 63 on Reader Service Card 
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SEALRIGHT’ 
ALL PLASTI-CA 
THE GREATES 
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Lt || “< in 
aan Indestructible .. | | -s 
\ you Cannot tear | t+ a True MODERN 
\ \ or wear — ian | YA | . convenience = 
\ \ All Plasti-Cap = a ‘a for customers . i . 
Good, truly \ and its Ever-Tite “| | Instant Conversion... | | no more chipped Cz 
» MODERN design | fitting means the | means immediate | or broken Pe 
means good looks most sanitation ~] high profit 38 mm | fingernails . . . } 
that make \ available to | | All Plasti-Capping it’s a boon 
customers BUY. —s your customers. | | for your dairy. | to the homemaker. 
W 
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NEW 38MM 
PROVEN 
BOON) «<> 
DAIRIES! 


It’s here! The NEW 38MM ALL PLASTI-CAP 
the industry has been waiting for! 


Here is the biggest closure news since Sealright announced its revolutionary Plastic-Coated paper pack- 
aging...since their development of the most protective of all milk bottle closures, the merchandising 
“SEALON”. Now again Sealright brings the industry something truly NEW...really BIG, the 38 mm 
All Plasti-Cap that makes your customers demand it on sight...a NEW capping technique that makes 
capping faster and more profitable. Get the amazing facts on how easily, quickly and really low cost your 
dairy can convert to NEW...revolutionary...38 mm All-Plasti Capping. 








MTT 


\ 











ALL PLASTI-CAP is the perfect print surface... you can now design your caps in a variety of colors, 
ALL PLASTI-CAP is exactly what the name implies ...all plastic...won’t lose its shape... fits safety- 
tite always! 

HAPPY CUSTOMERS tell their friends... you get this NEW business with NEW All Plasti-Cap. 





This “SHOW-HOW” Kit shows you how ALL PLASTI-CAP 
makes profits for you in your dairy... HOW TO capture more 
sales through effective advertising, merchandising-sales pro- 
motion-publicity, radio and T.V. efforts! 


Sealrigyht ee: : 
SEALRIGHT CO., I \ —= oN. Te ™ ! 
| 














Sealright Oswego Falls Corporation 


i h lright Man t your 38 mm 
Fulton, N.Y. > Kansas City, Kansas 1 would like to see the Sealright about y 





Sealrigh "acific Ltd. 


Los Angeles, California 


1 
| 
| 
| 
! ALL PLASTI-CAP. In the meantime, please send me some samples. 
| 
| 8 rere err ere POD x cas dae cs vcded es0a 
| 
| 
| 


Candian Seatright Co., Ltd. SEALRIGHT SG TNE sg bd dacssceiens : ; Terr terry 
Peterborough, Ontario, Canada| SANITARY SERVICE SIRI Ni ain one 
De Shackseesecnhuse see Zone State 
eee ae ee eee | 
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Canco Campaign Emphasizes 
Body's Calcium Requirements 


HE AMERICAN CAN Com- 
pany reports that, following 
successful initiation of its new 


milk promotion campaign in two 


metropolitan areas, it is expanding 


the drive to include the entire na- 


tion and is inviting dairies to partic- 


ipate. The campaign is based on 
the human body’s need for calcium. 

J. Whitney King, sales promotion 
and advertising manager of the 
company’s said 
that the company is making avail- 
able to dairies at no cost 


Canco Division, 


folders 





Longer shelf life 
for your butter 


and cottage cheese 


when they’re washed 


with electronically 


sterilized water 








FRAO ENGD 


See what an 


AQUAFINE disinfected water has actually 
doubled the shelf life of cottage cheese and 
butter... keeps them totally free of chlorine 


taste and odor... maintains the high quality 


of your dairy products longer! 


Easy to Install— AQUAFINE Electronic 
Sterilizer cuts right into your present water 
supply, has no moving parts and virtually no 
maintenance. No chemicals. No corrosion 
AQUAFINE can easily be made portable 
Models available delivering 3000 to 7000 
gallons of bacteria free water per hour for less 
than 2¢. Costs as little as $595. Aquafine is 
sold on a full money back guarantee. 


A product of Westinghouse Research 


ELECTRONIC 
WATER STERILIZER 


Aquafine Electronic Sterilizer can do for you. 


Ask your equipment dealer for a free 30-day demonstration or 


Write or phone Aquafine Corp., 1230 Sunset Blvd., Los Angeles 26, Calif. 
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containing information designed to 
shock consumers into asking them- 
selves whether their 
getting enough milk. 


families are 


At the same time, two national 
magazines, Life and Ladies Home 
Journal, are carrying ads transmit 
ting the “calcium starvation” mes- 
sage to millions of readers. Double- 
page spreads in four colors stress 
the degenerative effects of  cal- 
cium deficiency and point out that 
millions of Americans are not get- 
ting recommended amounts of cal 
cium and that milk is the only prac 
tical source of this essential mutri- 
ent. 


The campaign is based on sound 
nutritional data. Genevieve Stearns, 
Ph.D., professor of nutrition at the 
State University of Iowa, said that 
many Americans consume less cal- 
than the National 
Council recommends. Speaking be- 
fore the American Institute of Nu 
trition last month, Dr. Stearns de- 
clared, “Unfortunately this is par- 
ticularly true of teen-age girls and 


cium Research 


young women whose body stores 
are drawn upon if the diet lacks 
calcium during pregnancy and lac 
tation. It is also true of many older 
women in whom demineralization 
of the skeleton is observed.” 


At the same meeting, G. Donald 
Whedon, M.D., assistant director of 
the National Institute of Arthritis 
and Metabolic Diseases located at 
Bethesda, Maryland, emphasized 
the importance of calcium in the 
diet of older people. 


Mr. King said that the kick-off of 
a mail campaign to more than a 
million families in New York, New 
Jersey and Washington, D. C., elic- 
ited close to 200,000 replies to the 
company’s calcium story. 


He stated that dairies could use 
the material effectively in three 
ways: One, leave it with the present 
customer because it includes a milk- 
needs chart so that a housewife can 
compare present purchases of milk 
with what her family actually re 
quires in terms of adequate calcium 
for good health. Two, use it as a 
conversation starter with potential 
new accounts. Three, use it to in- 
troduce other dairy products to 
present customers. The folders are 
designed so that individual dairies 
can imprint their own names on the 
cover. 
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... By Pfaudler, a tank specialist with the 
facilities to 


Since it costs less per gallon to store 
milk as tank size increases... 
Since a growing population de- 
mands bigger dairies. . . 
Since modern pick-up and delivery 
methods dictate bigger bulk storage... 
More and more dairies, like yours, 


Dairy Equipment 


produce them economically 


ask for tanks above 10,000 gallons 
in capacity. 

And, what more likely place to 
ask than at Pfaudler, where big 
tanks have been a specialty for more 
than 75 years? 

Check our prices with your jobber. 


by PFAUDLER We 
i ® 


a division of PFAUDLER PERMUTIT INC., Rochester 3, N. Y. 
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HIS 


trucks is the most neglected 


BUSINESS of washing 

phase of feet maintenance in 
the average dairy fleet shop. And 
in all truth the average dairy de- 
livery fleet shows it. An objective 
look at many fleets will lead to the 
conclusion that they do not convey 
the impression of sparking cleanli- 
ness that the industry has tried so 
hard to foster. 


Perhaps the apathy has come 


looks 


upon truck washing as an unpleas- 


about because management 


Truck Talk 








By HENRY JENNINGS 


are costly and something can be 
done about it. 


little cost differential 


between an hour spent on washing 


There is 


hour 
It is true 


in the shop and an spent 
doing mechanical work. 
that the washer as a rule is the 
lowest skilled man in the shop but 
if you look at the payroll, you will 
find that there is little difference 
between his hourly rates and that 
of the best mechanic. 


The average fleet gets little from 








not wash two trucks per hour. This 
is pretty expensive cleaning. This 
department recently had a washer 
in a large dairy shop under observa- 
tion for one week. As hard as it 
seems to believe, this man washed 
eight trucks for a week’s work and 
this rate of production went un- 
observed by the personnel respon- 
sible. That is a measure of the 
interest in truck washing. 

Since this article began with such 
a generous dose of criticism, it is 
obviously up to its author to pro- 
vide a means of improving the con- 
dition he criticizes. The remedy is 
simple but a little hard to take be- 
cause it involves capital expendi- 
ture. However, it saves money in 


the end and the trucks are much 
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ant, routine job and feels that not the washer’s time because it gives 2 } 
; ; : better looking. 
much can be done about it. If him a pair of rubber boots, a hose, 
management would get interested some detergent, a brush and tells Phe one way out of the washing | 
in vehicle washing it would find him to go ahead. So equipped and dilemma is to install an automatic 
out that present slipshod methods neglected, the average washer does washing machine. There is no rea- 
= 
-_ 
- 
— hte, : perrr 
ca rn 
>) aie 
— a) 
~ x —— 
ae ee 
; Hag | jal 
ee - = 
és * 7 
(—— : 
This washing frame makes four passes. The sequence is wetting, detergent, rinse, and return to 
position. The cycle takes about seventy seconds. This is in sharp contrast with the hand washing 
operation which averages less than two trucks per hour. 
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ICE CREAM | 
MILK + BUTTER « CHEESE 
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son to hold off the bad news — it is 
going to cost $2,300  in- 
stalled. This is for a single unit 
that will take one route truck at a 
time. They do come in multiple 


about 


washer and the first trip of the 
washer showers the truck with clear 
water. On the return trip the truck 
is showered with detergent. Re- 
versing itself again, the traveling 











Some criticism has been levelled 
at the automatic washers on the 
grounds that they were not truly 
automatic, the point being that it 
was necessary to brush the wheels 


—— ae 





units that will accommodate more apparatus rinses the truck free of and perhaps the back of the truck 
than one truck or larger trucks. The detergent and then returns to its with a long handled brush. Several 
cost does not go up in the same original position as an idle trip. vears observation of several instal- 
ratio as the capacity. The four trips take about seventy lations have shown that this is not 
By far the most popular among seconds and the truck can then be true if the trucks are washed two i 
the truck washers is the tunnel type driven off and it will be clean. More to three times per week. Fleets that 
with the traveling type apparatus time is actually spent driving the have these machines find the brush- 
that carries the water and the de- truck on and off than is spent on ing is unnecessary and this observe: 
tergent. The truck is driven on the the machine. is unable to detect the difference. 

A dairy fleet operator friend of 
ours says that he has a man who ! 
washes 42 trucks inside and out 
every eight hour shift. This includes 
the shifting to and from the washer. I 
This is approaching three times the 

~ number you can hope to get with- 
out the automation. 

At this rate the machine washes 
two trucks while the man washes 
one. At this rate it should be worth of 
the wages of two men. But the 
machine only costs about half as 
much as the man’s wages for one ' 
year. At the end of the year the 
washer is still working with only a 
negligible amount of maintenance. 

It seems that it is well worth the 
mnt price. | 

For those who believe that dirt 
cannot be hid under the rug forever 
there are a number of alternatives ' 
here for saving. In a fleet of 35 to 

| ~~ j “om, 40 trucks, one man can keep it 
—_ immaculate. He can also be avail- 
U N |- CR EST able for other work for about half 
of his time. Where the fleet num- 
bers around 75 to 80 trucks, one 
: . . man can keep a spick-and-span fleet 
a new, economical, low temperature insulation and this contemplates no substitute 
for his days off. 
Uni-Crest is an extremely light- excellent bonding characteristics, is sia 
, ; : In the large fleets it would easily 
weight homogeneous white material non-dusting and non-flaking, and i. le aie iti alll a 
. : »e possible to dispense with one 
with a smooth, tough surface. It is can be cut and handled easily. man who washes trucks and _ his 
composed of minute, individually [nj-Crest is inexpensive, too. Chai ld 7 f , 4 ae 
closed cells, produced by expanding , wages woulc pay or the automatic 
beads of polystyrene. Its inherent Uni-Crest is available in widths washer about twice over. y 
properties make it an excellent low up to 4’, lengths to 12’, and thick- There is another saving which is 
temperature insulating material. nesses from 1” to 8”. Self-extinguish- not quite so evident but it is there 
Uni-Crest has a low K factor ing Uni-Crest is also available in nevertheless. If you can keep paint 
(thermal conductivity) and retains the same sizes. Write today for clean it will last about one and one 
its insulating value indefinitely. complete specifications and installa- half times as long. This is especially 
Lightweight, strong, flexible, it has tion information. true where routes or parking is near 
the seashore where salt water is de- 
structive. It is equally true where 
(U) IN] l-GIREST DIVISION UNITED CORK COMPANIES salt is used on the streets in winter. 
Decalcomanias will respond to 
21 Central Avenue, Kearny, New Jersey Since 1907 washing equally well. The absence 
of brushing will also help preserve 
Engineering offices or approved distributors in key cities coast to coast, | the latter. 
Write No. 70 on Reader Service Cord Ww 
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There’s a leader in every type of lid 


Ald CONTINENTAL 


leads in all 3! 


As usual, Continental tops the rest! So 
keep your cottage cheese container a 
“best-dressed” seller — and top it with 
one of these! Whether your preference 
is for plastic, paper or metal, there’s 
more exciting sales-message display, 
and better closure performance by 
Continental! 
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CONTINENTAL E CAN COMPANY 
PAPER CONTAINER DIVISION 


70 Park Street 
Montclair, N. J. 


1120 Wiishire Bivd. 
Los Angeles 17, Calif. 


Canadian Division 
Montreal, Canada 
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MILK CULTURES 
ae 


METHOD OF HANDLING 
CULTURES 


OPEN 

CAN 

WITH 
ATTACHED 


MHLAT— stone in A COOL 


U-MILEy 


INOCULATE 


CAN 
RECLOSES 
TIGHTLY 


SHAKE AND 
INCUBATE 


CAN EASILY 
REOPENED 





NU-MILK is a sterile pretested skim milk which 
is fortified to 11% SNF with pretested low- 
heat powder. 


NU-MILK is labor saving. It gives the user a 
medium that always has the same amount of 
heat treatment. The media is sterile. The milk 
is prechecked for any inhibitory substances. 
All Meyer-Blanke cultures are guaranteed to 
function properly in this media. Pretesting of 
skim and low-heat powder was done with 
Meyer-Blanke Laboratory Division cultures. 
It is packed 14 ounces per can and each case 
contains 24 cans. 


Advantages of NU-MILK 

@ No heating or preparation of milk for cultures. 

@ Can is opened with a key thus preventing any 
contamination from use of an opening tool. 

@ Can cover is tight so shaking can be done after 
inoculation. 

@ Cover can be lifted for observation of proper 
ripening of culture. 

@ After incubation contents of can (14 oz.) is 

sufficient to inoculate 10-gal. of intermediate 

or bulk starter at a rate of 1%. 

No washing of culture bottles. 

@ No refrigeration is required of NU-MILK while 
in storage. 





NU-CULTURE HOOD 


The NU-CULTURE HOOD makes it possible to transfer 
mother cultures under a germicidal lamp to prevent 
contamination of the cultures from the air. 


‘ MEYER-BLANKE CO. 


LABORATORY DIV. ¢ ST. LOUIS, MO. 
tl AND ASSOCIATED DISTRIBUTORS 
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Whole Milk Sales at Farm 






Reached Record Levels in'58 


Greater Cash Return, Expanding Markets, Im- 


proved Transportation Have Contributed to Trend 


ALES of whole milk by farmers 
increased even more rapidly 
from 1952 through 1957 than 

production as farmers used_ less 
milk in households, retailed less 
and separated less for the sale of 
butterfat. Sales of whole milk by 
farmers also increased in 1958 even 
though production declined. Sales 
last year reached 99.4 billion 
pounds, a new record high, com- 
pared with 98.4 billion in 1957. 


The trend toward increased 
marketings of whole milk by farm- 
ers has been under way for a 
quarter century. Sales of whole 
milk rose from 26 billion pounds 
in 1924 to 99.4 billion pounds in 
1958. On the other hand, sales of 
farm-separated cream have de- 
clined from a peak of 36.5 billion 
pounds (milk equivalent) in 1933 
to 11.0 billion pounds in 1958. 


Several factors have contributed 
to this change in farmers’ methods 
of selling milk. Selling milk in 
whole form permits a greater cash 
return per hundredweight of milk 
produced. The market for whole 
milk has expanded as the facilities 
for receiving and processing whole 
milk have become more generally 
available and improved highways 
and bulk transportation have made 
it possible to move milk greater 
distances. On many farms the shift 
to the sale of whole milk has re- 
sulted from the desire to eliminate 
the labor of using a cream sepa- 
rator. Finally, because of the re- 
duction in the number of dairy 
farms, farmers as a group are using 
less milk in their households. All 
of these factors have contributed 
to the increase in proportion of 
milk production which has been 
sold in the form of whole milk. 
Simultaneously, rising production 
of milk has helped increase total 
farm marketings. 

The record sales of 99.4 billion 


pounds of whole milk in 1955 





99.4 BILLION 
POUNDS 


26 BILLION 
POUNDS 





1924 1958 











From 29 per cent of total 
production, sales of whole 
milk off the farm have risen 
to a spectacular 79 per cent 
over a period of thirty 
years. 


represented 79 per cent of farm 
production in that year. In the mid- 
1920's, less than 30 per cent was 
sold in the form of whole milk. 
The 50-per cent level was reached 
in 1942. Since 1933 sales of cream 
have trended downward, while the 
percentage of milk sold in whole 
form has risen sharply. The quan- 
tity of milk retailed by farmers and 
that used in farm-churning of but 
ter for sale have been reduced 
almost to the vanishing point. The 
former now runs around two per 


cent of annual production. 


The United States Department 
of Agriculture reports that data are 
no longer collected on the sales of 


farm-churned butter. 


Farm Household Use 


Use in farm households of both 
whole milk and butter, plus that 
fed to calves, has dropped to less 
than one-tenth of production com- 
pared with more than one-fourth 
in the mid-1920’s. Stated in another 
way, farmers now are selling mor« 
than 90 per cent of the milk they 
produce compared with less than 
75 per cent in the 1920's. 
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Tetra Pak Passes the Test in Over 200 Schools 


Paper Products 
for all America! 


way 


“It gets an A+ in our book,” say enthusiastic dairymen who find Tetra Pak’s 
mounting popularity and low production costs are adding up to larger and 
larger profits. 

Schools throughout the nation — over 200 at last count —are ordering Tetra Pak 
because it’s easy to open, fun to drink from and requires no individual handling 
on the feeding line. Even student help can manage the light 18 unit cases. 
Tetra Pak cuts your production costs several ways. It saves on labor — one 
man operates the complete machine. Saves on maintenance — less operating 
adjustment, less clean up time, less down time. Saves on space. 

Enthusiastic reception ... lower production costs. Tetra Pak is passing both 
these tests with honors. They could mean higher profits in your dairy. For 
more information, write us today at 343 Sansome Street, San Francisco. 


C5 CROWN ZELLERBACH 2. -noovcrs oceanrmens 
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N. Y.-N.J. Dairy Farmers 
Approve Promotion Program 


York-New Jersey Milk Mar- 
keting Area have approved a 
fluid milk promotion and research 


P veri Now 1 serving the New 


program financed by themselves. 


Dr. C. J. Blanford, market ad- 
ministrator, said that in nine public 
meetings held throughout the milk- 


shed to determine the sentiment of 
dairy farmers regarding the pro- 
posed program there was no sub- 
stantial opposition. 

The promotion and research pro- 
gram will be undertaken by the 
Producers Milk Market Develop- 
ment Board, Inc., which has head- 





was here... 


... gone, but not forgotten, Stillicious dairy chocolate 
leaves its happy sensation that says “‘more.”’ 


When the bottle’s empty, it’s “‘C’mon, Mom, let’s 


get more Stillicious now.”’ 


Supplying this steady demand makes extra profit for 
you. Talk to your Chocolate Products Man about it 


... or write 


CHOCOLATE PRODUCTS COMPANY 
Specialists in CHOCOLATE for more than 35 years! 
417 West Scott St., Chicago 10, Illinois 

741 Kohler St., Los Angeles 21, California 
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quarters in the Onondaga Hotel, 
Syracuse. All members of the Board 
are dairy farmers. 


Financing of the program will 
come from dairy farmers who agree 
voluntarily to contribute one-cent 
per hundredweight of the milk they 
produce for one year. Any farmer 
can withdraw his support at any 
time he chooses. 


When requested by the Develop- 
ment Board, handlers of milk are 
now authorized to send a so-called 
“positive letter” to their producers 
informing them that one-cent per 
hundredweight will be deducted 
from their milk checks unless they 
are notified in writing not to do so. 
The deductions will be paid by 
handlers directly to the Develop- 
ment Board. 


The period for which deductions 
may be made has been set at July 
1, 1959 to June 30, 1960. How- 
ever, the Board has said it will not 
ask for the deductions until it has 
certified that 90 per cent of the 
producers in the milkshed have 
received letters from their handlers. 
The deductions would then con- 
tinue until such time as the Board 
determined that more than 25 per 
cent of the producers who received 
the letter had not been contribut- 
ing for three consecutive months. 
In such an event, the 
would be abandoned. 


program 


The United States Department 
of Agriculture agreed to the pro- 
gram but ruled that first Dr. Blan- 
ford hold meetings to determine 
dairy farmer sentiment. They were 
held at Ogdensburg, Watertown, 
Syracuse, Olean, Binghamton, 
Utica, Lancaster, Pa., Newton, 
N. J., and Kingston. Kenneth F. 
Fee, retired director of the Divi- 
sion of Milk Control, New York 


State Department of Agriculture 
and Markets, presided. Mr. Fee 
recommended that Dr. Blanford 


permit mailing of the 


letter.” 


positive 


At the end of each year, the 
market administrator must make a 
new determination of farmer senti- 
ment. If there is lack of substantial 
opposition, handlers would again 
send the “positive letter” to their 


producers. 


~e 
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Ontime on FIRESTONES | 


They cut costs on milk deliveries 


} Whether you operate one truck or twenty trucks, count on Firestone 
Rubber-X, the longest wearing rubber ever used in Firestone truck tires. 
It’s yours with every Firestone, for extra trouble-free deliveries and lower 
truck tire costs. 


And along with new long-wearing tire rubber, all Firestones bring you 
Firestone S/F (Shock-Fortified) cord for still more stamina and depend- 
ability. No wonder more and more truck owners like yourself find it good 
business, always, to buy Firestones when replacing old tires—and to 
specify Firestones on all new trucks. Ask about them today at your nearby 
Firestone Dealer or Store—your headquarters for fast, reliable service! 





TRANSPORT SUPER ALL TRACTION 


~e 








ed, 
LOOK FOR NEW LOW COSTS PER MILE WITH LONG-WEARING FIRESTONE TRUCK TIRES A 6 és Ma A i a 4e | 
irestone 
Firestone 


Copyright 1959, The Firestone Tire & Rubber Company BETTER RUBBER FROM START TO FINISH 
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By V. H. NIELSEN 


Reconciling Weight of Fat Against Fat Test— 


Formula for Calculating Nonfat Solids 


QUESTION—Our plant receives a number 
of tank loads of whole milk from a producer 
association. The milk in each tank load is assem- 
bled from 20-25 producers and is hauled directly 
to our plant. The weight of milk and fat for 
which we pay is based on the measurements 
and tests of the milk in the individual producer 
tanks. | have observed that on a tank load of 
20,000 pounds of milk we are consistently short 
about 10 pounds of fat if we use our own test. 


o 8.8 





PER CENT FAT 


Fig. 1 Relationship of solids-not-fat to fat 
in milk (after Jack et al.). 


The weight of milk, on the other hand checks 
almost too well. On each tank load we are, on 
the average, only 20 pounds short. 


| have a suspicion that this may be caused 
by rinsing each farm tank too liberally with 
water after the milk is pumped out and would 
like to have your opinion. Could you also give 
me some formula or table by which | could 
figure what the nonfat solids content of milk 
should be if | know the fat content? 


ANSWER — On basis of 20,000 Ibs. of 4.0 pert 
cent milk 


(10) (100) 1000 
10 Ibs. fat = —————_—__ = —— = 1.25 per cent 
(20,000) (0.04) 800 
of the total fat 


The error in the fat test that will cause this 
apparent change in total fat would be 


(10) (100) 1 





or 0.05 per cent 
(20,000) 20 


Thus a consistent overreading of the fat test 
of 0.05 per cent by those who sell you the milk (o1 
underreading by you) could cause the difference of 


10 pounds of fat per load of milk. 


If each load of milk is, on the average, only 
20 pounds of milk short, this alone would not account 
for the difference in total fat. Let us estimate the 
amount (x) of water which must be added to reduce 
the fat content by 0.05 per cent as follows: 


(20,000) (4.0) = (20,000 + X) (3.95) 
80,000 = 79,000 + 3.95 X 
3.95X = 1000 
1000 
x = — = 253 lbs. 
3.95 


If the milk is collected from 25 producers this 


represents about 10 pounds of rinse water per tank 
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ONE HUNDRED 

WESTFALIA Model MM-9004 
HIGH CAPACITY 

Warm Milk Separators 

now in use 

have a combined capacity of 


2,000,000 POUNDS PER HOUR! 
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Since first announced, the WESTFALIA MM-9004 
HIGH CAPACITY “Liquid-SEAL” Warm Milk 
Separator has been specified moré often than any 
other separator! And no wonder — with the WESTFALIA 
MM-9004 you can count on 20,000 pounds per hour 
as guaranteed ...with highest skimming efficiency, 
both in single and multiple installations. If you 

are planning to step up your separating 

capacity and efficiency... with fewer 

machines requiring less floor space... 

the WESTFALIA MM-9004 is your answer. 








CENTRICO 


NCORPORATE D 











75 WEST FOREST AVE., ENGLEWOOD, N. J. »« PHONE LOWELL 9-0755 
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or slightly over one per cent addition of water. This Jack et al. (2) examined 21,000 samples of milk 


adulteration would be difficult to detect by lacto- produced in California over a period of two years. 
metry, but it might be picked up by freezing point On basis of analyses of these samples they derived 
determination. Ystgaard et al. (4), using the freezing the following equation: 

point method, were able to demonstrate as little N = 7.07 + 0.444 F 


as 2 per cent added water 95 times in 100. Using The reliability of this equation was tested 
lactometric procedures they detected 5 per cent mathematically and it was found that, based on 
added water with the same probability of accuracy. chance alone, the per cent nonfat solids estimated 


It is possible, of course, that the close agree- from the equation would deviate from the true value ; 
ment on the pounds of milk and the apparent fat by more than 0.71 per cent in only one out of 
shortage may be caused by a combination of both 20 samples. If weekly composite samples were 
water addition and overreading of the fat tests. In used only one in 20 tests would deviate from the ' 
that case each could be done to a smaller degree true value by more than 0.29 per cent. 


with the same effect. Recently Herrmann et al. (1) determined the 


The relationship between the fat content and average percentage of nonfat solids in milk delivered 
the nonfat solids content of normal cow’s milk is by individual producers at 16 milk processing plants 
not constant. It varies from animal to animal and in Wisconsin, Minnesota, Idaho, California, Oregon 
from breed to breed. It varies less from herd to herd and Washington. They proposed the following 
within the same breed. Several formulas to express equation based on 2,752 samples: 
this relationship have been derived and each repre- N = 7.01 + 0.434 F J 
sents an average of the analysis of a large number They expected that, using the sampling pro- : 
of samples. cedure of their experiment, the estimated nonfat 
Jacobson (3) analyzed 150,000 milk samples in solids content of two-thirds of the samples would 
New England and established the following equa- not differ more than 0.29 per cent from the nonfat 
tion: percentage determined gravimetrically. 
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CHOCOLATE 
{aver powder 


Yes, working men enjoy a rich chocolate flavor. 
Just about everyone does! That is why the flavor 
of your chocolate milk MUST BE GOOD. An “Extra 
Quality” chocolate milk can be the door-opener for 
the rest of your line. DON’T take chances with 
your chocolate milk! Start with a good milk base 
and add to it a chocolate flavor of unquestioned 
character, using care in preparation and in check- 
ing the heat and holding time. Your result will be 
a “good” chocolate milk EVERYTIME! 





For a chocolate flavor of “unquestioned” character, 
try FORBES Chocolate Flavor Powder. Write or wire 
for a FREE working sample today! 


pail 
THE BENJAMIN P. FORBES CO. 


2000 W. 14th ST. CLEVELAND 14, OHIO 
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COW SENSE 


for the Milk Business 





by Robert H. Rumler 


Executive Secretary 


THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


The economic well-being of any industry requires 
that each segment of that industry be a healthy, 
profitable operation. A break or weakness at any 
point in the production, processing, distribution 
or consumption of milk, for example, seriously 
jeopardizes each of the other segments. As the 
important middle link in the great American 
dairy industry, it is vital to you that your sup- 
pliers (producers) have a profitable operation; 
that consumers have the money to buy your 
products and that you receive a reasonable return. 


In this complicated process, the HOLSTEIN 
cow is a vital factor on both sides of your busi- 
ness. Truly, she Fits the Farm .. . Fits the Market. 


IT IS IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE FARM... 


Your position as a processor and distributor of 
dairy products is materially improved if your 
producers, no matter how near or how far from 
your plant, have a profitable operation .. . their 
cooperation is better, they are in a position to use 
modern equipment and methods to produce the 
highest quality products for your use, the appear- 
; ance of their farms and herds builds the con- 
fidence of consumers... the traveling American 
public. And there are many other benefits, all 
well known to you. 


On the dairy farm, the HOLSTEIN cow has 


taken her rightful place as the most efficient pro- 
ducer of large quantities of moderate-fat milk. 


~—o 










l; 


By almost every measure of efficiency, she proves 
her profitability. Dairymen recognize this, there- 
fore the great expansion of the breed. Economists 
underscore this basic fact in their studies of dairy 
farm operating costs. 


We believe that your position is strengthened 
when your producers have a profitable operation. 
The record clearly indicates that their profit 
potential is greater by far with HOLSTEINS... 
the cattle that fit the economic needs of today’s 
dairy farming. 


IT IS IMPORTANT TO YOU THAT... 
HOLSTEINS FIT THE MARKET... 


Your operations are most profitable with a large 
volume handled through your plant and dis- 
tributed with a minimum of “extra.”” Your own 
experience tells you that it’s these big-volume 
operations that pay. 

As you know, the demand today is for moderate- 
fat milk, around 3.7% butterfat, homogenized 
or regular—with flavor associated with this natu- 
rally produced fat content . . . and quality that can 
be provided at the source on profitably operated 
dairy farms. Your HOLSTEIN producers pro- 
vide these advantages for you . . . naturally 


HOLSTEIN milk has built-in marketability! 
Producing well over half of the fluid milk in the 
country, these HOLSTEIN dairymen are the 
backbone of the production end of the dairy in- 
dustry today. 
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HOLSTEINS 
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.. fit the market 


THE HOLSTEIN-FRIESIAN ASSOCIATION OF AMERICA 


Write No. 79 on Reader Service Card 


ily June, 1959 


BRATTLEBORO, VERMONT 





Worthwhile savings are 
often possible through 


careful control of 


Boiler Blowdown 




















solids in the boiler water will also 
lead to foaming. Under these con 
ditions, solids are carried into the 
steam lines and corrosive deposits 
will accumulate to a point to where 
the system is no longer usable. If 
boiler waters foam copiously be- 
cause of high solids, it is some 


times possible to operate when an 








effective antifoaming agent is add- ; 
ed to the boiler water. 
Specific items in the water may 
make some supplies less desirable 
than others. Among the important 
ingredients which contribute to 
; boiler problems are iron, silica, sul 
E MET a fellow in the milk Boiler operation is but one of its aaah eter lide: silts Siline 
business one time who, many areas of operation where it is not usually a problem unless the 
when a possible saving of is easy to spend more money than operating allies pressure is above i 
several thousand dollars a year was is necessary. Phere are those who 400 pound per square inch. At 
suggested, did not feel that the believe that boiler operation in the temperatures above this level, the 
amount was worth the trouble in- dairy industry as a whole is less silica may be vaporized into the 
volved. It must be nice to be so than it might be. While there. are seu, Tt ts wet casuch to make 
healthy financially that several -_ statistics to support the comten- total solids determinations on the 
thousand dollars a year isn’t worth tion it is, however, a real possibility alice waters in ender to determine i 
the bother it takes to get it but if for no other reason than the the amount of necessary blow- 
we wager that such financial health plant uses a lot of steam and, there- down. The limiting Se ewey on 
is not so easily achieved by other fore, offers the opportunity to waste ieee: cal ies elle ills cate: Alien anes 
members of dairy fraternity that a a lot of steam. One place where crued alkalinity that is building up 
saving of that size will be ignored. the opportunity for waste or for os the wotex leet ee con 
tine vtgeeen Po we ai centrated. The most convenient 
Howdown operation in the boiler. method of determining the needed 
FREE SAMPLE OFFER! Under normal plant conditions, blowdown is the determination of f 
boiler blowdown is necessary to rid chloride. The chloride in the boiler 
the system of suspended solids and water will remain in solution and 
dissolve solids in the boiler. Since it is possible to obtain a sample of 
all waters, unless they are previ- the water which is representative 
ously distilled, contain some solids in chloride content. It is not always 
and since the water leaves the gen- possible to get a sample which is 
erator in the form of steam contain- representative of precipitated salts 
ing practically no solids, it is appar- and sludge. If the chloride concen- 
A PERFECT GIVEAWAY ent that solids must accumulate in tration of the feed water is known, 
Beautifully mounted on a four-color the system. These will accumulate __ the ratio of the chloride in the feed ” 
French Fold Gift Card, it is a gift — to a point where the concentration — water to the chloride in the boiler ro 
ae — of dissolved materials makes a water multiplied by 100 will equal | pt 
a ss eet abn eee strong enough solution to attack the percentage of blowdown re- . 
on the front. Copy limit: 5 lines. Send the metal and to where precipi- quired. If an operator knows the : 
vs your small cuts. No extra charge tated solids in the form of sludge amount of make-up water supplied %. 
a Ce act to form boiler scale and as a to his boiler over an operating ] H 
~_*e#* mechanical impediment to the period, he can, from this formula, b 
transfer of heat. determine the amount of blow- | tt 
FREE SAMPLE OFFER Th sees of eilleitial on. down necessary to dissolve Solids | T 
Send us your letterhead or business terials will depend upon the con- at a desirable level. With this sort : 
es ieee tain dt Gin tate tek the of a system the blowdown may be : 
nickel finish . . . one in our deluxe system. With extremely hard water,  COMtinuous as in a large boiler or it ‘ 
om Gam Eee. blowdown will have to be more ™4Y be an intermittent aa 
Judge for yourself the powerful sales- often and more thorough. It often controlled by the operator. The 
builder potential of the DIAPIN. r i a i . amount of blowdown should be i 
Ideal for direct mail as a “Congratu- will pay an operator to precondi- 
lation” to new parents. tion boiler waters because other- known and it is often possible to 
wise he may have to blowdown establish savings of $10 to $25 a 
THE DIAPIN COMPANY more than 10% of his boiler water day in a medium-sized plant by 
Je) -a00-\. |) by Mme) 12cle).| with a consequent loss of heating limiting the blowdown to the nec 
capacity. High concentrations of essary level. 
Write No. 80 on Reader Service Card j v 
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For Service, Engineering 
and Technical Know-How 


...ASK THE MAN 
FROM NATIONAL 


“REMEMBER WHEN NATIONAL REJECTORS 











HELD A CLASS FOR JUST YOU AND ME?” 


Harry: Do I! Ten years ago, you and I were employers, 
employees and trainees, too—all rolled into one. It’s amaz- 
ing how this business has grown. 


Tom: We've worked mighty hard, ourselves, to build this 
up to 14 routemen in just ten years. 


Harry: Sure have. It makes me real proud to look at this 
big class National Rejectors is holding for us today, and to 
think about all the tough times we came through. 


Tom: Had lots of fun, too! Remember how green we were 
when the “Man from National” came to help us the first 
time? I didn’t know the difference between a rejector and 
a changer, 


Harry: Then a few years ago when we invested in some 





coffee machines, National showed us how to convert our 
changers to a 10¢ sale. What a job that was, before the 
Flex-O-Mec. 


Tom: Or the time National came all the way down here to 
explain how the nickel flipper works, when all the time the 
coin chute was loose. 


Harry: I'll never forget that day. When you think about it, 
the “Man from National” has almost been a partner in this 
business since the day we started. 

Tom: We really have had a lot of help from National. Don’t 
know what we would have done without them! 


When you need this kind of personal service and technical 
assistance, won't you call the “Man from National”, too. 


NATIONAL REJECTORS, Inc. 


SAINT LOUIS 15, MO. 


BRANCHES: NEW YORK, CHICAGO, LOS ANGELES, DALLAS, DETROIT, ATLANTA; TORONTO, CANADA AND HAMBURG, GERMANY 
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Big Markets, Sales, Quality 
Are Dry Milk Institute Goals 


XPANSION of markets and 
F sales and continued emphasis 

on high quality were listed 
as the primary objectives of the 
American Dry Milk Institute by the 
chairman of the board, E. A. Pool. 
Mr. Pool opened the two-day Chi- 
cago meeting by detailing the or- 
ganization’s progress during the 
past year in the fields of product 
recognition, quality, membership, 
public and intra-industry relations, 
research, sales and _ advertising. 
More than 700 people attended the 
meeting. 


Dr. Fairbanks Honored 

Mr. Pool paid tribute to the re- 
tired director, Dr. B. W. Fairbanks, 
as well as to two retiring Institute 
staff 
have 


service representatives who 
given nearly 30 
service each to the industry. 
were C. A. McDuftee, 
and A. F. Pahlke, 
ucts division. Dr. 


further 


years of 
They 
bakery divi- 
sion, meat prod- 
Fairbanks was 
honored, in absentia by 


Olsen Publications. The Cow Bell 
Plaque, given for distinguished in- 
dustry service and leadership by 


the publishing house, was presented 
to Chairman Pool for transmission 
to Dr. Fairbanks by Ed Thom, 
editor of Milk Products Journal. 


H. F. Paul, American Dry Milk 
Institute’s market research man, in- 
formed the assemblage that pro- 
duction and sales of nonfat dry milk 
in 1958 remained rather constant, 
compared to levels in 1957. As part 
of his presentation of the Institute’s 
annual census of dry milk distribu- 
tion and production trends, Mr. 
Paul disclosed that total production 
was 1,689.9 million pounds, about 
one per cent higher than in 1957; 
total consumption was 
851.5 million pounds, an increased 
usage of about 6.2 million pounds 
of this versatile dairy food or about 
End- 
use figures showed sales increases 
in dairy and small package utiliza- 


domestic 


a one per cent gain over 1957. 





WELGOMUC TICS | 


for you everywhere | an 















Write No. 82 on Reader Service 


82 


‘round the elock— 
any elimate! 


NEW JENNINGS 1959 


AUTOMATIC 


OUTDOOR MILK VENDOR 


This new Jennings Milk Vendor is designed 
to sell milk out of doors in any location. No 
matter the weather, it will keep milk at the 
proper temperature . . . assuring a profitable 
operation with its extra large storage capac- 
ity . . . 70 half-gallons, 140 quarts or 198 
Canco half-pints. 


T peano f peano | 
y Han BRAND 


| NAME 


© Automatic Temperature Control 
e Vends 1 or 2 Flavors 
e Positive Slug Rejection 


WRITE, Wire, Phone today for 
complete details. 


cman SENNINGS 2 COMPANY 


DIVISION OF HERSHEY MFG. CO. 


4303 West Lake Street 


Chicago 24, Illinois 


MAnsfield 6-2612 


Card 


20 YEARS OF MILK VENDOR EXPERIENCE 











tion and decreases in the bakery, 
meat and prepared dry mixes cate- 
gories. Dairy usage, with a total of 
208.6 pounds utilized, 
showed a 10.9 million pound in- 
crease or 5.5 per cent greater than 
in 1957. 


million 


This represents 24.5 per 
cent of the total domestic sales of 


nonfat dry milk. 


Showing the highest increase for 
the period was small package util- 
ization with a total of 169.4 million 
pounds, an increase of 14.4 million 
pounds, or 9.3 per cent higher than 
usage for 1957. 


Bakers Use 34% 


The baking industry remains the 
principal market, utilizing 290.4 
million pounds and showing a de- 
usage of 13.1 
pounds from 1957, or down 4.3 per 
cent. 
of the total domestic sales of nonfat 
dry milk. 


crease in million 


This represents 34.1 per cent 


The meat industry accounted for 
79.2 million pounds and showed a 
decrease of 20.4 million pounds or 
down 20.5 per cent from 1957. 


Prepared dry mixes utilized 42.6 
million pounds and also showed 
a decrease from 1957 to the extent 
of 5.5 million pounds or down 11.4 
per cent. 

Herbert L. Forest, director, Dairy 
Agricultural Marketing 
Service, USDA, reviewed the prog- 
ress of the USDA quality standards 
for nonfat dry milk in government 
procurement. He said that quality 
is the bulwark of the 


Division, 


industry. 


He said the USDA is drafting a 
set of permissive minimum produc- 
tion requirements for manufactur- 
ing milk. The plan is to circulate 
the standard through the industry, 
when it is prepared, on an informal 
basis, for suggestions and excep- 
A further draft will then be 
completed and submitted in the 
usual manner with opportunity for 


tions. 


formal exceptions. 

Officers of the American Dry 
Milk Institute are E. A. Pool, chair- 
man; H. S. Wagner, vice chairman; 
and M. R. DeBaets, secretary-treas- 
The 
comprised of Messrs. Pool, Wagner, 
DeBaets, Beach, Crighton, Evans, 
Tolbert and Totten. John T. Walsh 
officer and director of 


urer. executive committee is 


is executive 
the Institute. 
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... Specify “Taylor Equipped as Usual” 


If you are considering the conveniences and economies of a Cleaned-In-Place 
system, Taylor has the necessary instrumentation to make the installation just 
as fully automatic as you want it. 


Regardless of how much automation you decide upon, the system will be simple 
and dependable with time proven Taylor instruments. They will cut 
operating costs and extend the life of your equipment. 


The instruments shown below control temperature of the cleaning solution 

and proper sequence of operations in the cleaning cycle. 

A centrally controlled circulating cleaning system will clean pickup tank 

trucks, raw milk tanks, processing vats, HTST pasteurizer, pasteurized milk surge 
tanks and associated lines quickly and efficiently. 


As you would expect, Taylor engineers and Taylor experience are at your 
service. We'll be happy to work with your equipment manufacturers to help im- 
plement your CIP installation. 


Ask your Dairy Equipment Supplier, or write Taylor Instrument Companies, 
Rochester, New York, or Toronto, Ontario. 


AUTOMATIC CLEANED-IN-PLACE INSTRUMENTATION 


1. FULSCOPE* Temperature Con- | wee al SEPP , me FLEX-O-TIMER* Timed Program 
troller insures precise pneumatical- } beng be cere " Controller provides for direct time 
ly actuated control of circulated solu- i 
tion temperature at any desired 
value. This instrument has been the 
standard of control throughout in- 
dustry for over 20 years. 


ee settings of operation sequence thru 
i pneumatic and/or electric actuation. 
Is fully flexible and dependable. The 
adaptability and accuracy of this 
timing device has won world-wide 
acclaim. 














-_ Taylor Lustruments MEAN ACCURACY FIRST 
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Re Mik Siow Montity - 


NEW JERSEY MILK INDUSTRY GROUP 
HOLDS 10th ANNUAL CONVENTION 

The Milk Industry Association of New Jersey 
held its 10th annual convention May 6 and 7, at 


the Hotel Berkeley-Carteret, Asbury Park, N. J. 








Speakers from the National Dairy Council and 
the Milk Industry Foundation teamed up to give 
a detailed report on “Scientific Attacks on Milk,” 
what's behind the current trend, what it means and 


what the processor and distributor can do about it. 


The American Dairy Association presented new 


ideas, new methods and new tools for the dealer to 








increase sales. This presentation was based on data 











developed through much recent research. 





Also On the calendar Was a discussion on how 


INCREASE ROUTE PROFITS WITH to get rid of “dating” in New Jersey, what the 


problems were and their possible solutions. 


STODDARD-QUIRK , 
Pee eee 
COMPANIES RECEIVE AWARDS AT 
C 0 [ D ANNUAL DAIRY SAFETY MEETING 
The Annual Dairy Safety Meeting sponsored ‘ 
by the Ohio Industrial Commission, Division of 
Safety and Hygiene, and the Ohio Dairy Products 
Association was held recently in Columbus, Ohio. 
\. L. Shough, Kroger Company, Dayton, was 
: chairman for the day which saw the presentation : 
Cd ine S of Safety Awards to companies with outstanding 


safety records; “Safety—Your Profit Plus,” a presenta- 





Refrigerated STODDARD-QUIRK Cold Seal tion by Connie Milroth, Greater Pittsburgh Dairy 
Milk Case Cabinets provide ideal COLD Industry Association, Pittsburgh, Pennsylvania; and 
protection while trucks are on their delivery “Why and How We Did It,” a panel discussion 
routes. Unsold products need not be rehandled, featuring Ohio dairy leaders including John L. 
but instead are kept safely in the STODDARD- Burns, Beatrice Foods Company, Columbus; Dale 
QUIRK cabinet overnight. Such a check-out- i ali Me 

‘ Appel, Kroger Company, Cincinnati; and Dale Bed 
stay-out system saves you time, trouble and De tlie Bl ens 
money. Both electrically refrigerated and ice Si iil aa iat 


refrigerated cabinets are available. 


Be | a 


INDIANA DAIRY PRODUCTS ASSN. 
ELECTS OFFICERS FOR CURRENT YEAR 


Ancel J. Walker, owner of Med-O-Bloom Dairy, 











— oa en Electrically Re- Beant Gad tes Kokomo, Indiana, was elected president of the 
Cabinet = Croom Cabinet Indiana Dairy Products Association for the current 


year. H. Wilber Hardacre continues as treasurer. 


AV KO) IIAV 228) Quirk | Directors are: G. L. McFarland, Jr., Golden Guern- 


sey Farms, Inc., Indianapolis; Samuel O. Dungan II, 


Pol Sanitary Milk Company, Indianapolis; John G. 


MANUFACTURING —e 


Sales and General Office Factories 





1545 Kingsbury Street 3383 E. Layton Ave. Sutter, Sutter’s Pure Milk Company, Marion; Herbert 

Chicago 22, Illinois Cudahy, Wisconsin Brown, Brown's Dairy, Valparaiso; Hal Force, Kent- 

Phone: MOhawk 4-1650 Box 111, Clarendon, Arkansas : 
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extra volume for you... 


in the growing “Milk Break’ trend! 


What’s the real secret of selling more milk? 
One word tells it — availability! That’s true 
all year round, especially true in the heat of 
summer when people are really thirsty for 
milk to go with lighter meals and for cooling, 
between-meal refreshment. 

The easiest way to make milk available is 
with Vendo automatic machines. 


Vendo offers you the Standard, Master and 


The same thing is true of ice cream. Put it 
where people can help themselves and they’ll 
buy! 

Place Vendo Milk and Ice Cream Venders 
in factories, offices, service stations, schools, 
travel and recreation centers — they’ll make 
sales for you that you cannot get any other 
way. Write for full facts today. 


Universal Milk 
Venders—from half pints to quarts, there’s a capacity for any 
location. And for those ice cream sales, the Vendo Ice Cream 
Vender provides three selections to suit any taste. 


COLD MILK 


COMPANY 


7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 


WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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land Dairy Products Company, Mulberry; Warren 
Girton, Sugar Creek Creamery Company, Evansville; 
John Miller, Miller Corporation, Cambridge City; 


KLIMATIC 





} 
William F. Netzel, National Milk Company, South 
K I re G Bend; Glen Ogle, Jr., Ideal Pure Milk Company, 
Evansville; Oliver M. Reed, Kroger Company, Indi- 
Pi anapolis; James T. Thompson, Thompson Dairy 
Solves the Humi mae] : 
. dity Problem Company, Seymour; Robert M. Thompson, Seal- 
at Cass Clay Creamery, Inc. test, Huntington; Arnold Towne, Jr., Towne Dairy, i, 
Fort Wayne; and Prof. H. W. Gregory, ex-officio, 
Purdue, Lafayette. 
a 
MISSISSIPPI! DAIRY PRODUCT GROUP 
ELECTS OFFICERS FOR YEAR 
The 42nd annual convention of the Mississippi ; 
Dairy Products Association, considerably embellished 
by the presence of the ADA princesses, elected the 
ring officers for 1959: 
¥\™ Cass Clay Creamery Company of Fargo, following officers for 1959: 
North oe _ — a —— of yo President, W. C. Brookshire, Brookshire Ice 
aeaetenn Ri ge a gin, sa Cream, Meridian; Vice President, Jim Pearson, Pet 
—. a King Sharp Freeze unit and King Milk Company, Jackson; Secretary-Treasurer, F. H. 
xhaust Ventilators. Stecuss Gistn Cullens 
The heating and ventilating as well as ene eee ene 
humidity control was achieved through use of The Association passed a resolution calling for 
nmap Soetgued fan ae de ee coordination of efforts of all segments of the dairy 
and food processing plants. ; industry in Mississippi to promote and foster a ‘ 
stronger and healthier dairy industry, including or- 
ganizations, governmental departments and agencies, 
and persons and business firms directly associated 


with the dairy industry. 
, 
VOLUME OF ICE CREAM PRODUCED 
BREAKS PREVIOUS RECORD HIGHS 


Ice cream production throughout the nation 





during March was approximately 53,565,000 gallons, | 
according to the United States Department of Agri- i 
culture. This figure exceeded the previous record 
for the month reached in 1946. Output of ice cream 
Standard Klimatic King has galvanized steel, completely has topped all previous levels for four consecutive 
for epereting ceoncny, ChininEEEEn aan oe months. March production was up 13 per cent from 
addition of a cooling coil . . . sizes 3,500 to 20,000 CFM. the corresponding month in 1958 and up 12 per cent i 
from the 1953-57 average for the month. 
Production gained 20 per cent seasonally from 
February to March on a calendar month basis, 
compared with a 17 per cent increase at this time 
last year and a 20 per cent average increase in the 
period 1953-1957. On a daily average basis, March Su 
production was eight per cent larger than in Febru- We 
ary. Temperatures in March averaged colder than fir 
Klimatic King units and King Exhaust Blowers are both in- . . See , sw 
EA toot . . thereby cemerdin alias shoe normal in most of the country east of the Mississippi 
in the processing areas. sti 


River and in the Gulf Coast and North Pacific Coast 
States but were warmer in the remainder of the 


Co 
Write for U7. detailed technical and information bulletins. country. 

















en 
Compared with March last year, increases in ql 

KLIMATIC COMPANY OF production of ice cream in all vestous ranged from tk 
stan OWATONNA | ee ee ; 

914 North Cedar St. Owatonna Minn 6 per cent in the East North Central to 17 per cent , . 

Manufacturers of ff sharp freeze, cooling, ventilating and heating systems in both the South Atlantic and Pacific States. ™M 
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Quality... the best economy of all 


Sweet, pure milk...Sun research helps keep it that way 


Sun pioneered in developing special 
waxes for milk cartons . . . super-re- 
fined, high-quality waxes to keep milk 
sweet and clean . . . to assure that 
straight-from-the-dairy freshness. 
Every day millions of cartons are 
coated with Sunoco’s modern, pat- 
ented waxes. Proving the economy of 
quality, Sunoco coatings set fast on 
the carton ... give an even over-all 
coating ... resist flaking . . . prevent 


leaking... 
customers. 
For 73 years, Sunoco has meant 
quality right down the line. Today, 
this quality—the best economy of 
all—is found in more than 400 
Sunoco industrial products. Indus- 
trial Products Department, SuN 
Om Company, Philadelphia 3, Pa. 
In Canada: Sun Oil Company =z 
Limited, Toronto & Montreal. 


. and make happier 


MAKERS OF FAMOUS CUSTOM-BLENDED BLUE SUNOCO GASOLINES 
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Greek Boys Learn Dairying 
At American Farm School 


MERICAN methods of agri- “The economy of Greece is 
A culture with special empha- basically agricultural and our farm 

sis on dairying are being school is a tremendous asset in 
learned by more than 200 young promoting the American way ol 
Greek students on a 370-acre farm operating a dairy business. 


on ees. Building for the Future 

Called the American Farm “Our farm school trains the boys 
School, it is supported largely by who come from all parts of Greece 
voluntary contributions from the and they return to their own vil- 
United States. Bruce M. Lansdale lages as leaders in the development 
is the director. The dairy opera- of higher living standards. Their 
tion was recently aided by the practical knowledge and enthusi- 
gift of a large supply of new 
American-made glass milk bottles 
and closures to help expand milk 


distribution. 


asm will, in time, provide Greece 
with a modern dairy economy of 
untold value.” 


The American Farm School's 


Mr. Lansdale says, “Our modern dairy is known throughout the near 
dairy operation, which follows east and Mediterranean areas for 
U. S. methods from cow to con- its leadership in milk production 
sumer, is an outstanding example and processing. The school in- 
throughout the near east for all stalled the first pasteurizing plant 
who are interested in building a in Greece and its bottled milk is 
strong, modern agricultural pro- eagerly ordered by more customers 
gram, than the dairy can supply. Some 


of the bottles of milk are flown 
to Athens, 400 miles away. 


Recently celebrating its 54th an- 
niversary, the school was founded 
by Dr. John Henry House, an 
American minister, who had de- 
voted 30 years to missionary serv- 
ice in the Balkans. He bought 50 
acres of sub-standard farming land 
outside of Salonica in 1904 with 
a loan of $500 and established the 
school to give rural boys agricul- 
tural and industrial training. Dr. 
House was convinced that this 
represented the best means of 
training young men in a country 
65 per cent agricultural. 

Mr. Lansdale, director of the 
school since 1955, was appointed 
at the time of the school’s 50th 
anniversary ceremony. 


With more than 50 buildings, 
370 acres of land, 200 students in 
the four-year course and more than 
450 farmers, their wives and elder 
sons and daughters in the short 
courses, the school is cooperating 
closely with the Greek Ministry of 
Agriculture in improving agricul- 
tural standards. 


ee 


— 





Hew (altar) Plunger Packing 


cereal 


— LIT 





RI-VA 


100% Pure Active 
Selected Cultures 


“Hansen's” Dri-Vac Cultures are offered in a 
variety of unrelated lactic combinations with a 
choice of various acid and curd producing 
properties. 


reno Packings . . 
2 Produce a mild pleasant flavor, 
3 p desirable for fermented milk 
11 \ products and cheesemaking. 
18 
: These cultures are capable of USE A FRESH BOTTLE 
9 \ high flavor production. Also ex- 





4 a, * for ch L ing if over Regularly 
15 J ripening is avoided. 


ALSO COMBINATIONS OF PURE S. LACTIS CULTURES 


FOR CHEESEMAKING ONLY 
C-Nae DAIRY BRUSH CO., INC. 


CHR. HANSEN’S LABORATORY, INC. 


9015 W. MAPLE STREET MILWAUKEE 14, WIS. 
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for Homogenizers and Viscolizers 





© 


Top grain leather and neoprene Plunger 


. V type, U type and Hat type for 
all popular makes of Homogenizers and Vis- 
colizers. Finest quality packings at reasonable 
prices. Ask your Dairy Jobber for E-MAC pack- 
ings or write direct for samples and prices giving 


size and style. Jobber inquiries invited. 


READING @ PENNSYLVANIA 








| 1 ign ‘scauen rin ' Ti 
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In milk carton filling... 


for faster change-over...speeds...clean-up 
Count on Crown 


Once again, Crown pioneering brings you unique and 
highly profitable advantages. With the new Crown 10, 
you can fill 100 milk carton quarts per minute, accu- 
rately . . . change from one size to another in 5 minutes 
... completely sanitize in 14 hour. Crown, with years 


The New Crown 10 Filler, designed 
for Canco milk cartons, features 
countless economies such as cut- 


of pioneering experience in the dairy field, has engi- 
neered this filler specially for your needs. 


ting waste and change-over time 


...saving you man hours. 





for cans + crowns + closures - machinery 


CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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MILK PRODUCTION SHOWS SLIGHT 
DROP DURING FIRST FOUR MONTHS 
Milk production on farms during April was 
11,171 million pounds, a fraction below that of the 
same month last year, but five per cent higher than 
the 1948-57 average for the month. The seasonal 
increase from March to April this year was about 
the same as a year earlier, but was less than usual 
for the period. April 1959 production represented 
an equivalent of 2.11 pounds of milk available daily 
for every person in the United States. This was two 
per cent less than in April 1958 and was. six 
per cent below the 10-year average for the month. 
Cumulative milk production during the first four 
months of 1959 totalled 40.9 billion pounds as 
compared with 41 billion pounds in January-April 
1958. 


New highs in milk production for April were 
indicated in six of the 36 States where monthly 
estimates are available. On the other hand, milk 
production was below April 1958 in 18 States and 
the smallest on record for the month in seven States. 
Wisconsin was the leading milk producer in April 
with 1,664 million pounds. Other high-production 
States were Minnesota with 996 million pounds; 
New York, 902 million pounds; California, 684 
million pounds; and Pennsylvania, 601 million 


pounds. 








PLANT CLINIC 


(Continued from Page 78) 





Obviously none of these equations claims to give 





the true value of nonfat solids in a given sample of 


Why experiment or take a chance with so important a ; Bie ee : : 
phase of your business as proper sanitation when the milk, but, within limits, each will give a reliable 
cost of using the best is only a few cents a day? In 
ROCCAL you are offered the original quaternary am- ; ; : 
monium germicide. Made under strict laboratory control as an example we obtain the following nonfat solids 
and carrying the control number of one of the world’s 
leading pharmaceutical manufacturers, ROCCAL does a 


estimate most of the time. Using 4.0 per cent milk - 


contents from each of the respective equations: 


first-class sanitizing job every time! % SNF = 7.01 + (0.40) (4.0) = 8.61 (Jacobson) 
ROCCAL is a powerful germicide, yet in recommended bos SNF pi 7.07 + (0.444) (4.0) 7 8.85 (Jack ef al.) 
dilutions it is non-poisonous, non-irritating to skin, vir- % SNF = 7.01 + (0.434) (4.0) = 8.75 (Herrmann et al.) 


tually edottess and tasteless. In milk testing 3.5 per cent fat they would be 


8.41, 8.62 and 8.53 respectively. 


In the dairy, ROCCAL can be used for every sanitizing 
job. For tank trucks, weigh 





USES IN tanks, pasteurizers, separators, The California equation is illustrated by Fig. | 
DAIRY INDUSTRY bottle filling and capping ma- : ae 
rar chines, to keep walls and floors From it the per cent nonfat solids may be estimated 
@ MILKING caer. by quick reference to the curve. 
car cums Try ROCCAL for just one week 
$ COOLING TANKS and watch your bacteria counts REFERENCES 
@ TANK TRUCKS go down . . . down . . . down! 1. Herrmann, Louis F., Anderson, E. D., and Bele, F. A. 
© Tamme Gases Estimates of the Solids-not-fat Content of Milk. 
@ PASTEURIZERS Hard water tolerance level Marketing Research Report No. 65, AMS, U. S. 
0 er aan 550 ppm without sequestrants a - 
@ BOTTLE FILLING 530 pp sequestrant: 2. Jack, E. L., Roessler, E. B., Abbott, F. H., and Irwin, A. W. 
and AS HAND (Official Test Method) Relationship of Solids-not-fat to Fat in California Milk. 
and TEAT WASH Calif. Agr. Expt. Station. Bull. 726. 1951. 











3. Jacobson, M. S. 


Butterfat and Total Solids in New England Farmers’ 
Milk as Delivered to Processing Plants. J. Dairy Sci. \\ 
We wucie 19:171-176. 1936. 





SU BSIDIARY OF STERLING DRUG ce 4. Ystgaard, O. M., Homeyer, P. G., and Bird, E. W. 
1450 Broadway, New York Detection of Adulteration of Milk by Lactometric and 
; Freezing Point Methods. J. Dairy Sci. 34:680-688. 1951. 4 
Fortify your milk with DELTAXIN®, the purest known form of Vitamin D.: 
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GAULING. .BUILT WITH YOUR FUTURE (8 MING 


THE NEW 


GAULIN 


DJ4 


(150-400 G.P-H.) 
se) rele). |b 4 4. 


For Small and 
Medium Producers 


The new Gaulin DJ4 gives you more homogenizing save equipment dollars, yet get the homogenizing 
capacity for your dollar. With a range of 150 to efficiency, long life and low maintenance cost that is 
400 G.P“H., it completes the family of small homog traditional with all Gaulin Homogenizers. See your 
enizers and fits into the production plans of dairies Gaulin jobber today. Find out how the DJ4 can be 


that do not require larger machines. This means you used to your advantage ita price you can afford 


Only Gaulin DJ Machines give you all 17 advantages 


GAULIN| MAKE} MAKE 


Fully automatic packing adjustment And, remember the entirely new 
Heavier solid cast frame (as much as 50% heavier) “Golden Series” M Models. The 
homogenizers with exclusive features 
found in no other machine. Capacities 
to 7500 G.P.H. 


No flat pulleys. V-grooved pulleys to eliminate slippage and wear 
Positive pressure lubricating system 

Slowest average operating speed for maximum life 

Rust-proof bearings 

Lifetime forged one-piece eccentric shaft 

More durable babbitt-lined connecting rods 

Stronger, more sanitary one-piece forged 18-8 stainless cylinder 
Tapered cylinder caps for easier, more secure tightening 
Long-lasting nylon cylinder gaskets 

Permanent type homogenizing valve —no costly daily replacement of parts 
Flexible two-stage homogenizing valve assembly 

Reversible drive for double gear life 

One-piece herringbone gear for smooth power transmission 
Automatic dehumidifying system 

Easy to remove lightweight aluminum covers 


Contact your local Manton-Gaulin MANTON - 


Dealer and get the complete story on the 
new ‘“‘Golden Series” Homogenizer 
and High Pressure Pumps, or a 
write direct for the new bulletin. EVERETT, MASS. 


43 GARDEN STREET EVERETT 49, MASS. 
50 YEARS OF PROGRESS IN HOMOGENIZATION 
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PETROL-GEL 


(Technical White Grease) 


NEW ADDED PROTECTION 
NOW CONTAINS — S.S.-3 


Non-Supportive to 
Pathogenic Bacterial 
or Mold Growth. 





y.S.P. MINERAL oy 
Other USP IMgredients 
LUTELY, TASTE, 
| pomess 
Melting Point - Zero Coy 
test. Will not taint Wher 
coming in contact with 
products. 
Impervious to water, 


Manufactured by 


HcGLAUGHLIN OIL 0 


3750 E. Livingston Aye 
COLUMBUS 13, OHio 





Free trial tube on request 


3750 E. LIVINGSTON AVE. 
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McGLAUGHLIN OIL CO. 


P.O. BOX 3896 COLUMBUS 13, OHIO 








PREFABRICATED LOADING DOCK 


(Continued from Page 46) 


dragged from conveyor to route stack and from route 
stack to truck. 

The refrigeration system consists of seven freon 
units and seven three-horsepower condensing units. 
These provide a constant 36 degree temperature 
throughout the dock during peak loading periods. 
The condensing units are mounted on the roof ove 
each of the refrigeration units. The units are con- 
trolled by a thermostat set up so that four — every 
other one — cut in first and the other three cut in 
under heavy load conditions. The periods when the 
entire system operates at full capacity usually ocem 


during the loading operation and unusually hot days. 


The sliding doors which lead from the box to 
the trucks are fitted with a marine-type bulkhead 
wheel. When the wheel is turned, the door rises 
off the concrete platform, moves out slightly and is 
pushed along a trolley to open position. At Royal 
Farms this is a manual operation. In some systems. 


electrically operated doors are used. 


New facilities are invariably designed to improve 
operational efficiency. The usual benefits are in better 
use of labor, better temperature control, lower utility 
costs and faster loading. All of these benefits have 
been reported by Royal Farms. However, the in- 
triguing and unique aspect of this installation is the 
prefabrication feature and the short construction 
time involved. Seven days from foundation to com 


pletion is fast time. 


Royal Farms’ evaluation of the dock says, “A | 
constant temperature is maintained from the time 
the product enters the box until it leaves. Product 
is kept out of the weather from bottling until it 


arrives at consumer’s door. 


“Loading time has been reduced by approxi- 
mately 45 minutes. Route stacking has been greatly 
facilitated by the conveyor system. Previously three 
men were employed in stacking individual routes 


where two are needed now. 


“Although dollar savings are difficult to esti- 
mate, we have learned that drivers have more time 
to spend on their routes, product returns have been 
reduced to the point of elimination, the incidence 
of back-strain has been substantially reduced and, 
whereas we spent close to $2700 for supplemental 
ice during the three months prior to the opening of 
new dock, we did not have to purchase any extra 
ice during the three months that followed the 
opening.” 

The unit is made by Moore & Hanks, manu 
facturers of sectional boxes. It is known as a 
“Battleship type, sectionally constructed, simultane- 
ous loading dock.” 
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| For taste, color / . and body that boost sales... 
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OPECIFY 
KRAFT 
CHOCOLATE 
POWDER 


Kraft starts with the finest grade cocoa 
and quality sucrose. These ingredients are 
blended with Kraft’s own specially proc- 
essed stabilizer. Unlike other manufactur- 
ers, Kraft makes chocolate powder only 
in small batches. A sample is tested from 
each. This care produces a finished product 
of unmatched quality. 

Also, Kraft technicians will work with 
your production men to make sure the 
quality of your chocolate milk or drink is 
always uniform. 

Finally, Kraft backs you with sales 
boosting promotions. Your Kraft salesman 
has a file of case histories that demonstrate 
what this combination has done for dairies 
across the country. He’d welcome the op- 
portunity to show you what Kraft can do 
for you. Call your nearest Kraft branch 
or division office today. 





KRAFT FOODS Dairy Service Division 
New York, Chicago, San Francisco and 
Garland, Texas. Branches in principal cities. 
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KEEP THEM PUMPING 


(Continued from Page 54) 


friction in ball and roller bearings 
and will score the races. 

It is well to drain the lubricant 
once every three months and wash 
out the oil wells and bearings with 
kerosene. Sleeve bearings should 
be checked to see that oil rings are 
free to turn with the shaft. Defec 
tive shafts should be repaired or 
replaced. In refilling the oil wells, 
it is best to use the lubrication 


recommended by the pump manu- 
facturer. 

Sleeve bearings should also be 
measured at this time and replaced 
if the wear is excessive. In general, 
two thousandths of an inch clear- 
ance should be allowed plus one 
thousandth of an inch for each 
inch or fraction of an inch of shaft 
journal diameter. 


Bearing Temperatures 
Bearing temperature ought to be 
checked once a month with a ther- 





MS-1683 Zinc-Kote 
16 qt. or 9-5 gal. 


AA 


ae iid <4) DES MOINES 7, 1OWA 
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Designed for 
Machine Loading 
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mometer, not by hand. If ant- 
friction bearings are running too 
hot, they may need more lubricant. 
Where a modification of the amount 
of lubrication applied does not cor 
rect the condition, the bearing 
should be disassembled and _ in- 
spected or the alignment of the 


pump and motor checked. 


In installations which call for 
leakless handling of liquids, there 
is available a pump which requires 
neither mechanical seal nor pack- 
ing. Carbon sleeve bearings, im 
pervious to most known chemical 
and corrosive agents, are used in 
the motor. A thin wall “stator can” 
passes from the pump casing 
through the air gap of the motor 
to the rear housing sealing off the 
stator core iron and windings from 
the pumped liquid. 
motor are a single integrated unit. 
Shaft, rotor and bearings are im- 
mersed in the pumped liquid. The 


Pump = and 


induction rotor, clad in corrosion 
resistant stainless steel, rotates in a 
portion of the fluid being pumped 
and is cooled by it. The air-tight 
unit is not subject to external con 
While this 
type of pump is ideal for handling 
costly or volatile substances, it is 
still not install it 
merely to do away with the incon- 


dition or atmosphere. 


economic to 


venience of repacking or replacing 
mechanical seals. 


KNUDSEN CREAMERY WINS 
HIGHWAY SAFETY PRIZE 


A highlight of the Fifth Annual 
Traffic Safety Program, sponsored 
by the American Association of 
Industrial Editors, was the winning 
of the top award by the Knudsen 
Creamery Company of California. 


The $500 award was garnered by 
John Kieldrup, editor of Knudsen’s 
publication, “Skim- 
mings,” said K. C. Morely, chair- 
man of the Association’s committee 
administering the 1958 Traffic 
Awards Program. 


employee 


The California 
commended for its outstanding pro- 
gram of promoting highway safety. 
Established little more than a year 


creamery Was 


ago, the campaign was run by Rich- 
ard Galbraith and Anthony Guarino 
of the creamery’s industrial rela- 
tions department. 
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By any measurement: 


product protection, 


service-life, maintenance, 


or return on investment 


No other milk body stands up to 


BATAVIA 


All steel construction: Non-rusting galvaneal exterior 





panels. Non-rusting galvanized steel interior lining. All 
mouldings eliminated. 

Self-sealing, non-warping steel doors, with heavy duty leaf- 
type hinges. Doors are located for easy loading and efficient 
handling. 

Light-weight, heavy-duty tubular steel framework, electri- 
cally welded for rigidity, rust-treated for long life. 

Swing-out condensing units. 

Welded, water-tight No. 12 gauge tread plate floor pan 
extending up walls to top of wheelhouse boxes. 

Roof and walls sealed inside with heavy undercoat adhe- 
sive. Complete body is undercoated. 

Your chassis lasts longer because body and pay load weight 
is properly distributed. 

Bodies engineered for maximum capacity regardless of size 
of cases. 


Your choice of refrigeration systems. 





BATAVIA BODY COMPANY 


BATAVIA 
BODIES BATAVIA 


ILLINOIS 


MAKE US PROVE OUR CLAIM THAT 
ONLY THE BEST IS BUILT BY BATAVIA 


* Mendes OW Gay 
= 


re am 
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The pure, sweet milk that’s a treat for 
young and old is protected milk. Protected, 
from cow to consumer, by Lo-Bax—the 
safe, reliable chlorine product that sani- 
tizes milkers’ hands, cows’ teats, milking 
machine parts, utensils and other dairy 
plant equipment. 


A little Lo-Bax gives a lot of chlorine 
rinse solution for gentle, effective bacte- 
ricidal treatment . . . and for convenience, 
each bottle of Lo-Bax contains a handy 
measuring spoon that assures solutions of 
proper concentration. 


Free-flowing, easy-to-store and easy-to- 
use, Lo-Bax has built a solid reputation 
on results in dairy plants. Pass the word 
along to your suppliers, too. Or better 
still, supply them with the free samples 
and informative literature that we will 
gladly send you. Just write. 


available in two forms 
Lo-Bax Special 
LoBax-W (with wetting agent) 


Lo-Bax® is a trademark 


LO-BAX 


OLIN MATHIESON CHEMICAL CORPORATION 
Chemicals Division : Baltimore 3, Md. 
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TOURING THE TRADE 





PRODUCTION OF COTTAGE CHEESE 
RISES IN MOST OF UNITED STATES 


The volume of cottage cheese curd produced 
in the United States during March was estimated 
at 54,835,000 pounds by the United States Depart- 
ment of Agriculture. This was three per cent more 
than the production in March 1958 and 18 per cent 
greater than the 1953-1957 average for the month. 
Compared with 1958, production levels were moder- 
ately higher in all regions of the country except 
the West North Central where output was unchanged 


and the South Atlantic where a decrease was shown. 

Creamed cottage cheese production during 
March was estimated at 69,995,000 pounds. This 
represents an increase of four per cent from March 
1958 and 21 per cent from the 1953-1957 average 
for the month. Moderate increases from a year ago 
were shown in all regions except the South Atlantic 
where a decrease was shown. 

The March creamed cottage cheese production 
figure represents a 10 per cent increase over Feb- 
ruary. 

Cottage cheese curd has a milk fat content of 
less than four per cent. Creamed cottage cheese has 


a milk fat content of between four and 19 per cent. 


FILLED MILK PUTS DENT IN U. S. EVAP. 
SALES IN PRIME PHILIPPINE MARKET 


Because of increasing production of filled milk 
in the Philippines, demand for evaporated milk, 
shipped in mainly by the United States and the 


Dutch, has shrunk considerably. 


The filled milk, packaged similarly to evapo 
rated milk, is made with refined coconut oil (six 
per cent) and nonfat dry milk (20 per cent). The 
total solids percentage is almost identical with that 
of evaporated milk, which is 7.9 per cent butterfat 
and 18 per cent other solids. It has not been pos- 
sible to use more than six per cent refined coconut 
oil in filled milk because of oil separation in richer 
mixtures, 

Although it sells for about five cents more per 
can than either filled milk or imported Dutch evapo- 
rated milk, U. S. evaporated milk has held its share 
of the import market, reflecting effective marketing 
by U. 


Philippine consumers. 


S. suppliers and well-defined preference by 


Part of this customer preference is due to the 


fact that evaporated milk is more easily assimilated 
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K The Senior Milkman 


R palay PRODUCTI” 
| For All Food Stores! 


The Senior “Automatic Milkman” increases 
dairy product sales and eliminates the costly 
problems of “out of stock” and frequent 
deliveries. Keeps products fresh for a long 
period and greatly reduces bulging. Eye- 
level display boosts sales of chocolate milk, 
buttermilk, orange juice and other impulse 
items now lost in dairy case. Specifications: 
Designed for quart and half-gallon cartons, 
all types; Machine is 6942’’ high; 34'2”’ 
wide and 27’’ deep. Electrical system: 115 
volts single phase AC, 60 cycles, 6 amps. 
Refrigeration: 3 h.p. Tecumseh sealed unit, 
thermostat control. Mounted on roller bearing 
casters. 








The Junior Milkman » 
Opens New Outlets! 


The Junior “Automatic Milkman” can put your 
brand in outlets which have never before sold 
dairy products. Dairies are finding bakeries, 
snack shops and delicatessen stores welcome 
the Junior “Automatic Milkman” because it 
takes up very little space and increases sales 
and profits. Open new outlets! Increase 
volume. Get a Junior “Automatic Milkman”’. 
Specifications: Three shelves, 36 quarts per 
shelf. One half-gallon shelf if desired. 
Dimensions: 59’’ high; 21’’ deep and 27’’ 
wide; Electrical system: 115 volts single phase 
AC, 60 cycles, 3.9 amps. Refrigeration: 1/5 
h.p. Tecumseh sealed unit, thermostat control. 
Machine is mounted on roller bearing casters. 


For complete details write or call 


lLisplaw-O-Matic. Imc. 





P. O. Box 851, Bradenton, Florida 
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by infants, according to Philippine doctors and 
is' clinical workers in infant feeding. 
U. S. evaporated milk exports to the Philippines, 
ASSURE MORE PROFITS DER TRUCK our largest foreign market for this commodity, have 


ith declined from the high figures of 1955-1957. Our 
wit relative share of the market has held up well, but | 


STA FR the future is highly uncertain. It appears likely that 





increased production of filled milk will continue to 
Low-Temperature make inroads on sales of evaporated milk in the 
Hold-Overs Philippines and in other parts of the Far East as } 
marketing of filled milk expands. 
It’s a fact that dairy trucks with Star Hold-Over Ice | 
Cream Cabinets make more money per stop, more profits a 


per day. Ice Cream sales are big business, and with Star U. N. SEES PRODUCTION, CONSUMPTION 
Hold-Overs you too can cash in. RISE FOR HALF-MILLION TANGANYIKANS 
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The work of a United Nations team of dairy 
- , ‘ | 
and economic experts may make it possible for a 
Model HONG wn: se 
In driver half million Africans who now consume less than 
and curb 


side models a tenth of a pint of milk daily to get more and better 


milk at lower cost. 


James M. Tinley, the team’s chairman and 
economic adviser and vice chairman of the state- 
wide department of Agricultural Economics for the 
University of California, has just returned following 
a six-week look at dairy conditions in northern 
Tanganyika. 

The team’s interest centered in an area in the 
foothills of Kilimanjaro and Meru mountains in 


North Central Tanganyika, one of the few areas in 





that nation free of the tsetse Hy and therefore ca- 


pable of supporting dairy operations. 





, ' Dr. Tinley points out that Africans of | this 
Model HD4 . , ‘ , es 
In various region maintain a higher standard of living than 
self ' 


contained = in those of the rest of the nation, because of income 
and remote i f 


ciate oo ; ‘ from a growing coffee industry. 

“The capabilities for good dairy operations are 
there,” Dr. Tinley says. “Present daily production 
is about 5,000 gallons of milk, but transportation 
and marketing have been so ineffective that very 
few Africans of the mountain slopes are getting an 
adequate amount of milk products. And these people 


need animal protein very badly.” 


PUBLIC GULLED BY DISTORTED DIET 
DATA, CHARGES FOOD SCIENTIST 


The public is confused and beguiled by a 





ae - T : Hold-0 rapid succession of premature conclusions about } 
Star Low Temperature Hold-Overs are ; 
available in capacities from 120 to 288 pints, heart disease and atherosclerosis, according to Dr. 
“ "9 7 ae «| _ — qe ered ge C. G. King, executive director of the Nutrition 
ack of cabinet, remote, underneath, side, . ’ 
as or Fo acc of cabinet. Foundation. Addressing the annual meeting of the 
Widhe Seien dor senate Simnation: on American Association of Cereal Chemists, Dr. King 
| STAR’S EXPANDING LINE FOR ’59- urged that restraint be used in presenting to the 


7 including Can and Bulk Milk Coolers. public the results of dietary and_ bio-chemical 
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re earch. 
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AC Polyethylene 















Especially for rugged school uses 


Are your dairy cartons taking a beating at 
school? Milk and fruit juice containers fre- 
quently bulge and leak from rough handling and 
crowding in cafeteria coolers. Here’s how to 
solve all these carton problems and improve 
carton appearance, too! 

Ask your supplier for his improved dairy wax 
containing A-C Polyethylene. A-C Polyethylene 
blends minimize flaking, bulging, and leaking... 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


Dept. 553-D, 40 Rectcr Street, New York 6, N. Y. 
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give sharper and clearer printing impressions. . . 
make inks look brighter. No bare spots or over- 
waxing to mar carton appearance. Blends are 
stable, especially in bulk liquid storage. To gain 
all these advantages, coat with an A-C Poly- 
ethylene blend! 

Your supplier is familiar with A-C Polyethyl- 
ene blends. Ask him today for details or write 
us direct. Upgrade with A-C Polyethylene. 
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Especially for rugged school uses 


Are your dairy cartons taking a beating at 
school? Milk and fruit juice containers fre- 
quently bulge and leak from rough handling and 
crowding in cafeteria coolers. Here’s how to 
solve all these carton problems and improve 
carton appearance, too! 

Ask your supplier for his improved dairy wax 
containing A-C Polyethylene. A-C Polyethylene 
blends minimize flaking, bulging, and leaking... 
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is often presented to the public, he cited the highly 
publicized campaign against the use of foods con- 
taining cholesterol. There is a great uncertainty, 


according to Dr. King, as to whether moderate 


changes in the cholesterol level of the blood are 


actually related to major risks in human health, such 6 
as heart disease, hardening of the arteries and | 
ae Hi BUTTER MAN COMBATS OLEO INTERESTS, 
cerebral “strokes. 
INAUGURATES ADVERTISING CAMPAIGN 
Dr. King, who is a bio-chemist, pointed to a Pe 7 per 
aed A vigorous newspaper advertising counter-attack 
second distortion of laboratory data, this one the oo 
eee ’ has been launched by a leading butter house against j 
wave of fear spread about the fat content of om ; es og : 
the top oleo brands which have been trying to create 
diets. A final answer, he declared, awaits further , meh jas 5 ¥ its . i 
the image of butter as the “high priced spread. 
research and in any event, most scientists now : : 
According to A. L. Lowenfels, president of ) 
recognize that both saturated and unsaturated fats Nits ‘ i : 
: ; Hotel Bar Foods, New York, Hotel Bar Butter is the 
have a respectable and valuable place in our diet. ; : 
first brand in the country to hit back at recent oleo 
He did stress, however, that over-eating and advertising. “We have decided,” said Lowenfels, | 


the associated concentration of fat in the blood is 
the outstanding health problem in the more _pros- 
perous nations of the world and must be the most 
important area of public health research. He said 
that that control of 
avoidable disturbances in fat metabolism in the hu- 


there are strong indications 
man body, if understood more clearly, would enable 
the public to postpone or decrease the incidence of 
heart disease, cerebral strokes, diabetes, fatty livers 


and many other related conditions. 


In the underdeveloped nations of the world. 


the great health problem is not that of over-eating 


and faulty fat metabolism, but of too little protein 


in the diet. In parts of Asia, Africa and Latin 
America, death rates for children between six months 
and five years of age are as much as 20 times higher 


than in the United States. 


“that positive action must be taken to bring home 
to the public the fact that the less expensive in- 
gredients in oleo can never be compared to those 
in real butter and to remind them of the nutritional 
advantages and the unique taste and texture of 
butter. 

“In referring to butter as the high-priced spread, 
the oleo people have attempted to color the truth 
of the real value of the two spreads. The oils in 
margarine are worth approximately ten cents a 
pound, whereas one pound of butter is made from 


11 quarts of milk and cream. Therefore, value is 








NEW *°°™ Meterflo’ 


Derfection helps the 


quality 

of our 

producers’ 
milk !” 


1-3 flavor 
fully 
Ee haekeat-uale 


one nom A-saleonels 


featuring 
the proven 


Merle le { 


“lift” principle 


says Earl Wilson, 


Manager Cudahy Plant 
Tomkinsville, Kentucky 
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"PERFECTION milk filters on the farm play an impor- @ 4 Second delivery cycle N 
tant part in helping to control quality of milk for e@ Coin changer va 
our plant. This is the home of famous Kentucky Blue e Rotary cup stack—600 capacity Designed to Attract 
Grass cheese, and we are one of the few plants run- Stains sua heat 4 Customer Use a 
ning sediment tests weekly on every can of milk pire wget coat = Sm a ” p 
P ’ Available for 1, 2 and 3 
delivered. We find PERFECTION filters doanexcellent enema exteder products. ..hot (coflee—choo 
job in helping the quality of our producers' milk." olate) or cold tage ae 
@ Uses 5 or 10 gallon standard — shakes — juices, agitated) 
P : P oe senee : liquids. Economical to 
Why not take time now to investigate the possibilities of dairy cans buy and operate assuring 
this one-source supply for all your filters? See what black e Built to 3-A Standards maximum profits. 
DETECTOS filters can do for your producers in spotting specifications Write for details to 
mastitis early. Write for free samples to ; ’ 
A full line of Meterflo liquid dis- ‘ 
SCHWARTZ MANUFACTURING CO. Pidaccounermadichvebee MMA CC AUD 
TWO RIVERS, WISCONSIN -d in fast cafeteria line feed- 
PERFECTION and a STREAK ink since 1952. Metertlo also DISPENSERS 
. . . Dro > sromatic 
Brand filter disc, squares, bags, First in Filters <isudlatesdiivias oy NILES, MICHIGAN 
tubes, rolls and strips 
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NOW... YOU CAN SPAKK 
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Here’s a new packaging approach that 

pays extra dividends through increased sales 
and higher unit profit—Wilson’s new 
cottage cheese Premium Container! 


HIS is modern packaging at its best; colorful, This versatile container, molded from the best grade 
unbreakable, reusable. Wilson’s 16 oz. (liquid) 


container makes a perfect African violet planter 


of high impact plastic material, is available in seven 





eye-catching colors: Tangerine, Porcelain White, 
and serves equally well as a covered refrigerator jar. Turquoise, Sunshine Yellow, Petal Pink, Crystal 
Now, your product can enjoy the competitive ad- Green and Desert Tan. Durable, snap-on lock lid 
vantages of this bright, dual-purpose packaging for is reuseable, of course, and is molded from trans- 
a price only slightly higher than what you are lucent polyethylene. Don’t miss this opportunity 


presently paying for standard paper cartons. to spark your impulse sales. 


For more information or free samples, write to 


WILSON PLASTICS, INC. 


Write No. 101 on Reader Service Card 


June, 1959 








youll save 





on refrigeration costs 








when you buy equipment from 


HOW EE: 


Today, refrigeration costs are figured on an over-all 
basis. Even in your early planning, Howe engineers’ 





47 years of specialized experience can save you time 
and dollars in the design and installation of new sys- 
tems or replacements. Howe equipment meets exact 
refrigeration standards, is correctly engineered to your 
individual plant. Hundreds of Howe installations attest 
to Howe’s ability to lower costs every step of the way. 
In planning, in low first cost, in installation, in long 
efficient operation — “it pays to know Howe!” Consult 
us now! 


HOWE Model G- 5 to 25 Tons. Others to 150 Tons 








ICE MACHINE CO. 


2821 Montrose Avenue rs Chicago 18, Illinois 


Distributors in Principal Cities @ Cable Address: HIMCO, Chicago 
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the major-difference between butter and margarine, 
not the retail price. The homemaker who price-shops 


for spreads is short-changing her family on food 


value.” 
' 

Mr. Lowenfels is hopeful that his campaign will 
inspire other butter interests to get into the ring and | 
come out slugging against oleo. i 
’ 


The Hotel Bar Butter advertisements will ap- 


pear three times a week for a three-month period 


in the Daily News, Journal-American, World Tele- ' 
gram and Sun and Newark News. They will appear 
once a week in the Westchester Group of news- 


papers and every other week in the TV Guide. j 


Hotel Bar Butter is distributed in the metro 
politan New York area. 


e ' 


A FOREMOST VISITOR FROM TAIWAN 


Dr. Grover D. Turnbow (right), president of 
Foremost Dairies, greets Dr. W. T. Liu, gen- 
eral manager of the Foremost Dairies plant 
in Taiwan, on his arrival in San Francisco. 
Dr. Liu is also a consultant on food proc- 
essing for the Republic of China. He has just 
completed a tour of 60 factories and food 
processing plants throughout the United 
States, studying production line methods. 


MILK, ICE CREAM CONVENTIONS 

SLATED FOR FLORIDA IN OCTOBER 

The 1959 milk and ice cream conventions are } 
scheduled for Miami Beach, Florida, the week of 
October 4, according to an announcement made 
jointly by the International Association of Ice Cream ‘ 
Manufacturers, Milk Industry Foundation and_ the 
Dairy Industries Supply Association. 

The 55th annual convention of the International 
Association of Ice Cream Manufacturers is scheduled 
from October 5 to October 7 at the Eden Roc Hotel. 
I. N. Hagan of Uniontown, Pennsylvania is presi- 


dent of the association. 


After convening with the ice cream association 
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STORAGE TAN 


by CHESTER-JENSEN 


Chester-Jensen offers a complete line of Horizontal- 
Cylindrical Storage Tanks designed to meet every 
requirement of the modern dairy plant for many years 
to come . . . built to live out those years — and more. 


Standard sizes range from 1000 to 6000 gallons. Either 
of three head sizes can be supplied, for any tank without 
extra cost, to enable space requirements being exactly 
met. Tanks of other capacities are available on special 
order. 

Tanks of standard or optional specifications may have 
horizontal or vertical agitators or air agitation; painted 
or stainless steel jackets; or stainless steel fronts; cold 
wall for sweet water, freon or ammonia, with controls. 
Inside shells and heads are always heavy-gauge, highly 
polished stainless steel, with 3” cork board and _ fibre 
glass insulation. 


These cylindrical tanks augment, but do not supplant, 
our older line of rectangular Space Saver Tanks. We 
have, in fact, drawn heavily on our experience with 
these tanks in developing what we believe is in every 
way the finest cylindrical tank ever offered the dairy 
industry . . . and one most adaptable to all the various 
conditions which a tank must meet these davs. 


We suggest you write for further details. 


CHESTER, PA. 





Rectangular Space Saver Tanks are 
built in 600- to 6000-gal. sizes and in 
single and multi-compartment types 
. . . dimensioned to suit specific space 
requirements .. . with several optional 
finishes and types of agitation ... with 
or without cold wall. 


CHESTER-JENSEN COMPANY, INC. 


Main Office and Factory: 5th & Tilghman Sts. 
Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 


BUILDERS OF AMERICA’S FIRST SANITARY PLATE HEAT EXCHANGER 
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Here is a Valve 


Designed Exclusively for YOU! 
by 


4 
Eliminates 


CRACKED DISCS, 
WIRE DRAWING, 
EXPANSION 
and 
CONTRACTION 
PROBLEMS 


A resilient sealing ring and stainless steel piston replace 
the metal seat or disc found in the conventional valve, the 
cause of most valve troubles. The Strahman Valve seals 
itself as a cork seals a bottle. In throttling, the erosive action 
of the elements passing through the valve cannot have any 
effect on the sealing surfaces 


Strahman Steam and Water Valves are made of Bronze 
construction, with Stainless Steel Stem and Piston, assuring 
long life. 


Write direct for complete catalogue 


c\f) STRAHMAN VALVES, INc, 


16 HUDSON STREET, NEW YORK 13, U.S.A. 
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in the annual Joint General Session on October 7, 
the Milk Industry 


annual meeting through October 9 at the Fontaine- 


Foundation will hold its 52nd 


bleau. Hubert Garrecht of Memphis, Tennessee is 
president of MIF. 

Under the sponsorship of the Dairy Industries 
Supply Association, dairy suppliers and equippers 
will be present to observe and assist the processing 
groups with convention activities and entertainment 
during the convention week. DISA, which will have 
headquarters in the Saxony Hotel, also will stage 
the 25th Collegiate Students’ International Contest 
in Judging Dairy Products which is co-sponsored by 
American Dairy Science Association. 

In addition to the headquarters hotels, there 
are ample rooms in major hotels on the Beach and 


in other hotels and motels nearby. 
€ 
IT’S JUNE DAIRY MONTH 


(Continued From Page 22) 
slice. Repeat and stack ’em up. Toast under broile: 
just until cheese softens . . . or serve without toast- 
ing, just as is.” 

Dealers, of course, are hip deep in the sales 
promotion effort. In some areas June Dairy Month 
has generated so much interest that it has become 
a community affair. In Boston, for example, th 
famous Common in the heart of the metropolis is 
turned into a miniature dairy farm, complete with 
live cows. In other parts of the country, Princesses, 
Queens, Duchesses and charming Dairy Maids are 
busy cutting cheese, milking cows, drinking milk, 
churning butter for the purpose of drumming up 
trade for the dairy industry. 

In Tulsa, Oklahoma, a cow was established at 
a busy corner and passersby were asked to guess 
milk she had 


Reporters from press, radio and television, recogniz 


how much given the year before. 
ing a good off-beat story, gave it excellent coverage. 
The winner, Miss Shirley Wyrick, received a $100 
savings bond from the sponsors, the Pure Milk Pro- 
ducers Association of Eastern Oklahoma, for guessing 
that the cow had given 5,660 quarts. 

George S. Bulkley, national chairman for 1959 
June Dairy Month activities, asserts, “This nation 
wide advertising, merchandising, and public relations 
program has achieved the status of a semi-official 
national event. As a program to promote the greater 
use and appreciation of dairy products, the program 
is now so well-established that it has developed its 
own history and traditions. As the industry organiza- 
tion most involved in the fields of advertising, sales 
ADA is 
logical place to center this important work.” 

Mr. Bulkley is chairman of the National Dairy 


Council Board of Directors and general director of 


promotion and merchandising, now the 


Dairy Extension, Carnation Company, Los Angeles. 
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SUCCESSFUL IN 32 COUNTRIES 


Tetra Pak represents the modern trend —polyethylene-lined 
and plastic - protected throughout. They show few, if any, 

leakers,” are most sanitary and have been a thorough 
success in hundreds of schools. 


TP-6-159M 
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MILK IN SCHOOLS IS PROFITABLE 


—IN SURE, SANITARY TETRA PAKS 


Dairies say this about Tetra Pak half pints... 
Golden Guernsey Farms (Indianapolis, Ind.) 
“... big savings in material, labor and stor- 
age.” Sealtest Southern Dairies (Wilming- 
ton, N.C.) “...increased sales and reduced 
packaging costs.” Reiss Dairy (Sikeston, Mo. 
—photo above) “...eliminated overtime costs. 
Also, capital outlay was far less than for a 
comparable machine.” Most important, 
dairies report “...savings of 14¢ to over 4¢ 


9 


per package! 


TETRA PAK OFFERS BIGGER SAVINGS, BETTER SERVICE 


FOR FULL DETAILS, WRITE, WIRE OR TELEPHONE, OUR EXPENSE 


Tetra Pak Co. Inc., 153 Washington St., Newark 2, N.J., 

— MArket 3-4630 
Tetra Pak Co. Inc., Ferry Building, San Francisco 11, Cal., 

— SUtter 1-0771 
Tetra Pak Co. Ltd., 1470 Don Mills Rd., Don Mills, Ont., Canada, 

— Hickory 4-3941 
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MILK PLANT PROBLEMS 
(Continued from Page 44) 


val batches of milk from our 
patrons. These show great varia- 
tions in flavor, greater than the 
differences between our own and 
competitors. It would be an ad- 
vantage to state on the cards 
sent to patrons the probable 
cause of off-flavors if they can 
be identified. Do you have any 
suggestions for a systematic 
method for accomplishing this? 
Thank you. 
J.F.S., Michigan 


ANSWER-—The usual classifica- 
tion of off-flavors in milk comprises 
three (1) absorbed; (2) 
bacterial action; and (3) feed. 


groups: 


The first named is caused by 
storing milk where it is exposed to 
air fouled by strong odors such as 
barn odors, fruit, vegetables, and 
medicinal. This flavor is not present 
when milk is drawn but becomes 
noticeable after considerable expo- 
sure to the odor. The remedies are 
obvious. 
flavors 


Those caused by the 


action of micro-organisms develop 


from six to 24 hours after the milk 


is drawn, depending on the number 


and kind present and the conditions 
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“Thanks loads.. .” 


under which the milk is held. The 
presence of organisms found in filth 
causes unclean flavor and_ fruity 
flavor. Found in enormous numbers 
of any type, milk will develop un- 
desirable flavor. The remedies are 
strict cleanliness, sterilized utensils, 
and prompt, adequate cooling. De- 
fects due to bacteria are 
guished from the 


distin- 
others by the 


time required for their appearance, 
since time is necessary for the 
organisms to multiply. 


Feed flavors may not always be 
undesirable. Some people even 
favor a silage flavor. Grass flavor 
in June is easily distinguishable but 
difficult to avoid. If cows are kept 
from undesirable feeds two hours 
before milking, the flavor in milk 
may be avoided. An exception may 
be leek and onion flavors. Pumpkin 
and sugar beet tops give milk an 
unpleasant taste. 


Flavors occurring in milk, not 
included in the above, may be due 
to an enzyme or catalyst, such as 
sunshine flavor due to exposure to 
bright light. Oxidized flavor in most 
cases is due to dissolved copper or 
iron from utensils. It is not present 
in freshly drawn milk but will 
develop even at low temperatures 
and in milk low in bacterial count. 
Rancidity may become pronounced 
in raw milk or in pasteurized, 
homogenized milk containing as 
milk. 
Scorched or cooked flavors are the 
result of improper pasteurization. 


little as one per cent raw 


———o 








THE 






NEW 


Check 


THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


+ + 4% F 


Completely accessible for 
cleaning and adjusting. 


* All controls within easy reach. 


CORPORATION 


POTSDAM, NEW YORK 






RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 





















































KENDALL-LAMAR 


Write No. 106 on Reader Service Card 


American Milk Review and Milk Plant Monthly 


UM 


Tl 


he | CLE-CHLOR cleans stainless steel 


NATANIAL/NIZWIANI/Z WIZ NI/MAMAN ALA 


7 SMIRROROCBRIGHT:. 


or TIN INIINI NIN NNT TIN INN IAS AX JTS 
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Brightens stainless steel 


@ Cleans clean; no films 
Outstanding for ball-spray tank cleaning 
CLE- CHLOR Non-corrosive; harmless to stainless steel 
Controls milkstone and deposits 
No suds — better rinsing, better cleaning 


COMPLETE DAIRY-CLEANING SERVICE 
We at Wyandotte believe that our customers should get results in true 
relation to the quality we have put into the product. And our dairy-clean- d if, 
ing service is set up to make sure that they do. We will assume responsi- yanao € 
bility for: effective results; an economical cleaning program; training 


personnel on how to use our products. Our field men are fully trained, CHEMICALS 





skilled, competent consultants and they are ready to serve you 
; ——- de tg 7 : <A : aia . B. FORD DIVI 
Wyandotte Chemicals Corporation, Wyandotte, Michigan. Also Los 4 ° or 
eal Nictos, California. Offices in principal cities. Specialists in dairy-cleaning products 
ice Cor Write No. 107 on Reader Service Card 
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Starter Failures Reduced by 
New Bacteriophage Control 


NEW method of controlling 
A bacteriophage has been 

developed by U. S. Depart- 
ment of Agriculture scientists. Ac- 
cording to the Department’s Agri- 
cultural Service, starter 
failures can largely be eliminated 
if the milk in which the cultures 
are grown is preheated in the pres- 
ence of phosphate salts. 


Research 


of cultures with 
is virtually 


Contamination 
phage impossible to 
prevent, because phage organisms 
are present in almost all cheese 
plants. Since the phages are highly 
specific, each attacking a particular 
strain of bacteria, the use of mixed 
strains and the rotation of different 
cultures has provided some protec- 
tion. Continued immunity of the 
strains, however, can never be 
assured. 

ARS scientists at the 
Utilization Research and Develop- 


Eastern 


ment Division in Washington, 


D. C., have proved in the labo- 
ratory that phage cannot grow in 
milk that has been heated in the 
presence of phosphate salts. They 
placed bacterial strains commonly 
used in cheesemaking, along with 
the particular phage to which each 
strain is sensitive, in phosphate- 
heat-treated milk and in untreated 


milk. 


Growth of the 
untreated milk samples was _ pre- 


bacteria in the 


vented by the rapid spread of the 
phage in a 24-hour incubation pe- 
riod. By contrast, the bacteria grew 
normally in all the treated samples, 
and three of four daily transfers of 
starter cultures in treated milk were 
sufficient to completely eliminate 
the phage. Thus phosphate-heat 
treatment of milk for starters should 
make it possible for cheesemakers 
to maintain phage-free stock cul- 
tures and bulk starters by prevent- 


ing phage multiplication. 


Several pilot-plant tests have 
proved the value of the phosphate- 
heat treatment for milk starters in 
the manufacture of Cheddar cheese. 
Lactic-acid cultures intentionally 
contaminated with phage were 
used in these tests. The cultures 
were identical, except that one was 
made with the treated milk and the 
other with untreated milk. 

With the treated milk, cheese of 
normal body and flavor was made. 


With milk no 


could be because 


untreated cheese 


made rapid 


spread of the phage prevented 


development of any appreciable 


amount of acid in the cheese milk. 


Directions Available 

Scientific data on this develop- 
ment will be presented June 14-17 
at the annual meeting of the Ameri- 
can Dairy Science Association in 
Urbana, Ill. Cheesemakers can ob- 
tain a set of working directions 
describing in detail the phosphate- 
heat treatment of milk starters by 
writing to the Eastern Utilization 
Research and Development Divi- 
sion, Agricultural Research Service, 
U. S. Department of Agriculture. 
Washington 25, D. C. 
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No Tubes or Coils 


100% Electronic Flame 
Safeguard Controls 


Rapid Fuel Change-over 
Fully Automatic 
Two Pass Design 
Tops in Quality 
Efficient 

Fast Steaming 


Compact 


Available from 
6 to 30 H.-P. 


NAME 






Attractively Priced 

TO: FULTON BOILER WORKS, INC. 7 
P.O. BOX 122, PULASKI, NEW YORK 

| AM INTERESTED IN THE SAVINGS I CAN GET WITH THIS BOILER. 

PLEASE SEND ME FURTHER INFORMATION 


COMBINATION 


OIL a GAS 


FIRED 


(Olt end GAS fired) 








CITY OR TOWN 





ADDRESS 
L 


American 


Bo aes ens ere ene comes an 
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RUCK REFRIGERATION 





< ANY COMBINATION 
OF UNITS TO SOLVE 
LEMS 





MARIE CR@OWN€ pea me a Boren [ej U 
mechanical hydraulic retail milk ipackaged condensing unit 

















BLOWERS 


hi and low temp 


PLATES 


quick action and hold-over 








FIELD-PROVEN DEPENDABILITY 
you can count on! 


The performance records of thousands of KOLD-HOLD units in service are 
proof of the superiority of truck refrigeration systems tailored to specific jobs. 
Rugged durability built into each component of a KOLD-HOLD system plus a 
complete line of drives, condensing units and low sides from which to choose 
the right equipment pays off in more refrigeration and less maintenance. 
KOLD-HOLD equipment is backed by a full year warranty against defects in 
material or workmanship . . . further assurance that when you invest in 
KOLD-HOLD refrigeration you can be sure of all the refrigeration you need, 
every day that your truck is in service. 

The KOLD-HOLD man in your area will be happy to help plan for better prod- 
uct protection and profits through KOLD-HOLD refrigeration. Call on him. 


MARIE 
WITH 
“HOLD-OVER” 


PLATES 
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CONDENSING UNIT 


This is one of the many systems available in the complete KOLD-HOLD line. 
It is recommended for meat, milk, ice cube, frozen food and ice cream trucks 
or any trucks which require body temperatures from —10° to +60°. 


Power is transmitted from the truck engine through a heavy duty flexible shaft 
and cushioning electric clutch to the condensing unit. This method of power 
transmission, proved in many automotive applications, is simple and trouble- 
free. It provides top efficiency with minimum maintenance. 


The MARK condensing unit features exceptionally high efficiency, rugged dura- 
bility and economical maintenance. Design and construction features include: 
“swing down design” which exposes operating parts for servicing; inherently 
protected motor prevents motor burn-up and has advantage of automatic reset 
in case of motor “cutouts”; rubber-mounted heavy-duty jackshaft with heavy 
duty ball bearings; rugged aircraft type frame construction; corrosion resistant 
finish; and totally enclosed unit construction. 


KOLD-HOLD “hold-over” plates are combined with the MARK condensing 
unit in this system to make it ideal for relatively short routes with frequent 
stops. These streamlined plates give maximum refrigeration through full 
eutectic capacity and extremely effective air flow. Internal fins spread heat 
absorption qualities over the entire surface areas of both sides of the plates. 
Patented perimeter freezing permits complete filling of the plates without 
danger of strain on the seams during freezing. 
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LOW-TEMP BLOWER 


the KOLD- 
Blower offers im- 


The advanced 
HOLD SUPER “50” 
portant advantages over conventional 
types of blowers. Its “Ribbon” design 
gives more load and aisle space. The two 
fans are positioned to direct the ait 
around the load to envelop your product 
| in a protective blanket of cold. The 
| SUPER “50” represents the ultimate in 
| load protection for truck bodies. 


design of 











HYDRAULICALLY 
DRIVEN CROWN UNITS 


The CROWN hydraulic system drives the 
condensing unit at a constant speed. This 
provides constant load protection at en- 
gine idling speeds as well as on the road. 
Power is derived from the truck engine 
and transmitted through a constant vol- 
ume hydraulic pump to a hydraulic motor 
which drives the condensing unit. 


PACKAGED CONDENSING UNIT 


This KOLD- 
HOLD unit is a 
complete high- 
side ready for 
installation and 
use in freezing 
“hold - over” 
plates. It fea- 
and servicing. 





tures installation 


easy 
Plugs into electrical outlet to freeze plates 
in truck on “stand-by” or over night. 





Pte st, 


WRITE TODAY FOR 
FREE CATALOG NO. 58 


_ an. 
——_.—— 


KOLD-HOLD 


division 
Tranter Manufacturing, inc. 
| 210 E. Hazel St 





Lansing 9, Michigan 
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mediately reduce the price of milk 
to the consuming public.” 


} 
The governor has asserted that 
From th e State Ca pitols the commission, which last fall 
boosted the store price of gallon . 
By BETHUNE JONES and half-gallon containers of milk, 
is not acting in the public in 
terest. His original proposal called ' 
for transferring milk control func- 
tions to the State Department of 
@ Retail Control Under Attack in Three States Agriculture. \ 
@ Rhode Island Gives Larger Quantity Discounts NEW HAMPSHIRE: 
@ Baltimore Seeks to End Milk Dating Legislature Should Get Rid of 
Control Board, Says Governor 
@ Texas Would Bar Out-of-State ‘Inferior’ Milk Governor Powell asserted that if 
the New Hampshire _ legislature 
MASSACHUSETTS: Instead, the committee recom- “wants to reflect the will of the 
Governor Wants Abolition of mended a special commission study people, it will get rid of retail milk 
Sutell Celee Flaten Power of the milk industry in the state. renee Board.” His statement was 
Nediiaitiads ths onmsut tee alee If the legislature adopts the com- _— = ~ eve ys legis- 
ate al the Stete Mak Control mittee’s recommendation, action on cu ng Ps ay proposing 
Commission, Governor Furcolo of on Gs gees wane Se ae 
Massachusetts called for elimina- ON mee ae eee 6 See, The gece koneraten me 
tion of the commission’s power to Furcolo said he would prefer to charge that the state milk control 
set the price to the consumer. The have the legislature consider the act rw the profits of milk 
compromise was contained in a abolition bill. “However, if (it) does dealers “whether they are efficient , 


special message to the state legisla- 
ture after rejection by its agricul- 


not do this, and _ insists 


upon re- 
ferring this subject matter to further 


or inefficient, or whether they re- 
fuse or not to modernize the sale 


and distribution of milk.” 


ture committee of the governor's study, I recommend the speedy i 


bill to abolish the agency. adoption of legislation . . 


Au OF 
ENGINEERING 


& RESEARCH 
LEADERSHIP! 


“New 


. to im- Powell explained the milk board 





Makes bottles 
easy to Carry 


f 
REDUCES ACCIDENTS — POSS/BLE INSURANCE 
| CLAIMS... WON’T RUST... 


SUN 
PLASTI-GRIP CAN’T COME APART 







BOTTLE HANDLE 





Full range of sizes for gallon and half-gallon bottles 


For 38 m.m. half- 
gallon bottles 


Four-Square”’ 

No. 607-28 

Stacks with 9 half 
gallon and 16 quart 
paper cases & 607-29 


rae . 


> For 45-4851.56 mm. : 


For 48-51 m.m 
half-gallon bottles : 


gallon bottles 


For 56-70 m.m. ’ 
gallon bottles 





Available in Sales-Building Colors... SE 
Red... Blue... Cream... Orange et 
and Natural... } oe 


Press-snap — 
it's on to stay 


a 


Broad Grip — Easy-to-apply — Re-usable — Never 
“wears out’’ — Tightening action makes slip-off 
impossible — Reduces chipping or cracking of 
bottles in plant —Withstands extreme temperature 
and caustic solutions with no deterioration or 


discoloring. ( ' 
For complete information, see your jobber or 
bottle manufacturer representative—or write Stays close to 

shoulder . . No 


direct for samples. Be sure to specify size and 
finish of bottle for which sample is required. 


“Econ-O-Case” 
No. SBP519-82 
with or without 
steel corner posts 


jam-up in washer 


, UTITED stett ano wine co 


Main Office: Battle Creek, Mich. 
Branch Plant: Wilkes Barre, Pa. 


SUN SALES COMPANY 








20340 Center Ridge Rd. * Cleveland 16, Ohio 
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repeal bill backed by his adminis- 





































; tration makes provision for “re-im- 
position of retail milk price fixing” 
if a “true emergency” should de- 
velop. But the decision to re- \ [) ST Ay x 
impose control would come only if -~ 
the Governor and Council approve 
such a recommendation from the 
; state agriculture commissioner. S T | T C ba | N G W | R b 
FLORIDA: 
‘ Solons Mull Clipping Board's 
Power to Fix Retail Prices 
A bill to rescind the retail price- _— FAST SMOOTH 
fixing powers of the State Milk J 
Commission was introduced in the 
Florida legislature. While repeal- 
ing the agency’s control over retail 
prices of milk, the proposed legis- 
lation would write into law a new 
provision designed to prevent big 
; chain supermarkets from undersell- 
ing independent cash-and-carry 
: ; outlets operated by dairy farmers. 
The bill would have the effect of 
setting a fluctuating retail price 
j floor amounting at present to 23 
; cents a quart. The retail floor would 
be established on a basis of 150 . . se 
} per cent of the price the farmer ON 5-POUND CATCHWEIGHT 5-pound catchweight throw- 
gets for fluid milk. THROW-AWAY METAL SPOOLS away” metal spools in 20, 21, 
— The proposal, prepared by the A proven high quality, smooth 22 and 23 gauges of round wire, 
commission, would only eliminate and fast-feeding stitching wire. and 19x21 flat wire. Galva- 
" its retail price-fixing authority. The Tested and approved by the nized, tinned and liquor finishes. 
> commission already has abolished PURE-PAK division of the EX- Packed 10 spools per shipping 
retail controls, but they could be CELLO CORP. Furnished on carton. 
reinstated so long as the power re- = 
- mains in law. 
In another development, the com- 25 Ib. coils and coil 
mission’s authority to require milk poy pons 
} distributors to collect dues for pro- round and flat stitch- 
a ducer associations was challenged ing wire. 
les in court. A group of distributors 
asked the Leon County Circuit 
S Court to throw out the order on 
» grounds the commission had no 
; : authority to put such an obligation 
on milk dealers. 
TEXAS: . 
, ' ALSO AVAILABLE ON uses an 8” diameter coil of ap- 
Bill Would Bar Inferior ‘WIRE SWIFT COIL HOLDERS proximately 12 to 15 pounds. 
Milk from Lone Star State Pingeitl : : é 
A Rl ehned a0 qeevediion bux The same proven high quality, Longer runs... fewer stops . 
portation of inferior quality ” milk smooth and fast-feeding stitching saves time. ' some costs. Fur- 
from other states was passed by the wire as furnished on the 5-pound _ nished in 20, 21, 22 and 23 gauges 
Texas Senate and sent to the House. “throw-away” metal spool. This of round wire. Galvanized, tinnea 
The measure was sponsored by new WIRE SWIFT coil holder and liquor finishes. 
a Senator Grady Hazlewood of Am- 
arillo, who termed it a health 
protection measure. Unsuccessful 
Opposition was led by Senator CRAWFORDSVILLE, INDIANA + JACKSONVILLE, FLORIDA 
Henry B. Gonzalez of San Antonio, 
e Card Write No. 111 on Reader Service Card 
nthly June, 1959 111 





who assailed it as a “Texas OPA 


Texas milk to the extent that it is 


cents. The l-cent drop was across 


price bill.” being sold for such secondary uses the board for all types of milk. 
. ; , ; as powdered milk, cheese and other The price of a regular quar 
Gonzalez did succeed in obtain- - " vder re ; ‘ 1k ee | ? a ‘ 
; : , wroducts. His proposed new ac milk delivered at home droppe 
ing a change in a section that ares Mh ish : e is _ 
would be administered by the State from 26 to 25 cents. ] 


would have required certification of 
the quality of imported milk to be 
based on “personal knowledge” of 
the inspector. Hazlewood accepted 
a change to permit such certifica- 
tion based on personal knowledge 
of another person. 


Gonzalez protested that the orig- 
inal terms would have required 
every municipal inspector “to be on 
kissing terms with every cow in 
Wisconsin.” 

Hazlewood explained the aim of 
the bill was to prohibit issuance of 
permits for importation of milk not 
produced under the same health 
and sanitation standards as_ re- 
quired of Texas milk producers. 


Health Department. 


RHODE ISLAND: 


Those Buying Milk in Quantity 
Will Receive Bigger Discounts 
John L. Rego, state agriculture 
director and chairman of the State 
Milk Control Board, announced a 
Rhode 
Island, effective April 19, under 
which the retail price dropped a 


new price schedule for 


cent a and the rule for 


discounts was further 


quart 
quantity 
liberalized. 

Customers who have 90 quarts 
of milk delivered to their home in 
one month had been getting a dis- 
count of 2 cents a quart, while 


Rego disclosed that the board 
also was considering the possibility 
of offering quantity discounts to 
stores. 

He said the board was further 
considering a plan which would 
Rhode Island retail milk 
prices go up and down automat- 
ically in conformity with the farmer 
prices set under federal marketing 
orders. 


have 


WISCONSIN: 
Farm Groups Ask Legislative 
Inquiry Into Price Fixing 
A proposal to investigate alleged 
price fixing in the state’s dairy in- 


He charged that some imported those taking 120 quarts or more vd eck ; 
; ; dustry was supported by several 
milk was produced under unsani- got a discount of 3 cents. . ; REAP 
bas : - large agriculture organizations at 
tary conditions that would force ; . = ie 
. > iain a Under the new rules, the 2-cent a hearing conducted by the Wis- 
closing of Texas dairies. . ; a ae } 
discount continues for purchases consin Senate agriculture com- . 
He further declared that heavy running between 90 and 120 quarts mittee. The measure calls for the 
imports are creating surplus condi- a month, but the discount for 120 State Legislative Council to set up 
tions forcing down the price of or more quarts was upped to 4 an investigating committee of two ' 
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ELECTRIC COOLERS FOR BOTTLE AND CARTON MILK SALES 


MODELS FOR EVERY SALES LOCATION—SCHOOLS, CAFE- 
TERIAS, RESTAURANTS, FOOD MARKETS, DAIRY STORES. 
| FULL VALUE ON EVERY MODEL—No other line gives you 
as much for the money as QuiKold dairy coolers. Only 
S & S Products, Inc., lets you order to meet current equip- 
ment needs—in any quantity, large or small—with no 
price penalty. 

LONG, PROFITABLE SERVICE—QuiKold electric coolers op- 


MODEL 1400-wp-2 ete for pennies a day. Heavy-duty construction stands 


(SHOWN) up under all types of service. Fully warranted and Under- 
+ writers’ Laboratories Approved. 
OTHER MODELS 
AVAILABLE 
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senators, three assemblymen and 
seven representatives of the dairy 
industry. 

George St. Peter, an attorney 
representing the Pure Milk Prod- 
ucts Cooperative, said there ap- 
peared to be strong evidence of 
dairy price fixing in Wisconsin. 
“Marketing margins have increased 
beyond all reasonable limits at a 
time when farm prices for milk 
have been going toward lower 
levels,” he said, adding that several 
cases in the state appear to involve 
price fixing, collusion and elements 
of that “twilight zone of implied 
conspiracy.” 





MILKMAN : 

(') PLEASE puT PAPER 
INSIDE DOOR. 

(2) FIX BACK DOOR WHICH 
STicKs. 

(3) TAKE CLOTHES OFF LINE 
AND PUT IN BASKET ON 
PORCH. 


(4) NO MILK TODAY. 














MARYLAND: 


Proposed Baltimore Bill Would 
End Milk Dating Requirement 


A proposal introduced in the Bal- 
timore City Council would drop a 
local requirement for the dating of 
milk containers. Dating of milk 
containers has been required in 
Baltimore since 1917 under a law 
which stipulates that the container 
shall be marked with the “day of 
the week on which such milk was 
pasteurized.” 


Repeal of the requirement is 
sought by Maryland Milk Distribu- 
tors, Inc., which contends modern 
refrigeration methods make such 
dating unnecessary. This conten- 
tion was opposed, however, by City 
Health Commissioner Huntington 
Williams, who urged the City 
Council to retain the requirement. 
The Baltimore Women’s Civic 
League also urged that the require- 
ment be continued. 
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FREE. 


Five valuable bulletins to help you select the right 
equipment for your specialized milk processing plant. 
Each bulletin describes the latest items in the ever 
increasing line of equipment that Blaw-Knox 
has developed for the evaporated and dry milk 
manufacturer. 


© Check the bulletins you want... 
© Fillin your name below... 


© Send it to Blaw-Knox now... 


(2)EVAPORATOR 


INSTANTIZER (3 ) 
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SPRAY DRYING ~~ Jet (5) 


SPRAY DRYER 


| Send to: BLAW-KNOX COMPANY, Dairy Equipment Division, Mora, Minnesota | 
Name 
Company 
Address 
| City— State | 
mr aa [] Evaporator C] Instantizer = sorey 


BLAW-KNOX COMPANY 
DAIRY EQUIPMENT DIVISION 
MORA, MINNESOTA 
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Study Shows Effects of Price 
Increases on Retail Sales 


HEN the price of milk goes 
up, the milk on 
retail routes goes down. 
According to Professor Arthur D. 
Jeffrey and graduate student E. 
Paul Feldman of Cornell Univer- 


sity, there is a pronounced con- 


sale of 


sumer reaction to increases in the 
price of milk. 

They conducted an extensive 
study in the Syracuse, N. Y., mar- 
keting area to determine the short- 
run consumer reaction to the three- 
cent-a-quart price boost imposed 
after the Federal Order 
went into effect August 1, 1957. 


revised 


It was found that the retail sales 
of fluid whole milk dropped about 
nine per cent. This is contrary to 
results found in previous studies, 
according to Prof. Jeffrey, which 
showed comparatively little con- 
sumer reaction to milk price in- 
creases. But his study found the 
reaction to be much stronger than 
that revealed by other investiga- 
tions, 


He concedes that his study was 
made on the heels of a “relatively 
large price increase” while most 
other investigations came after 
boosts of 1% cents or less. But he 
feels the action taken immediately 
by many consumers would still have 
been taken eventually if the price 
boost had been, say, one cent a 
year for three years. 

Jeffrey fears the setback suffered 
by the dairy industry in butter will 
be repeated with whole fluid milk. 


He says this can happen if a retail 
price thought to be too high by 
consumers is maintained for a long 
time. 


After the August 1 price change, 
many Syracuse housewives switched 
their source of supply from home 
service to store. Prior to August 1, 
home deliveries accounted for 54 
per cent of sales, 24 per cent were 
made through food stores and 22 


per cent were cash-carry sales at 
dealers’ sales rooms. 


When the higher price went into 
effect, home deliveries dropped to 
45 per cent, while retail store and 
sales room purchases shot up to 
28 and 27 per cent respectively. 
Many homemakers started to buy 
whole milk where they could get 
it for two to four cents cheaper, 
substituting a lower price for the 
delivery service. 

Prof. 
based on interviews conducted in 
June, July, August and September 
of 1957 and February 1958. 


Jeffrey's conclusions are 





50,000 BABY TEETH 


(Continued from Page 39) 


and is deposited with calcium in 
bones and teeth. 


Growing children need a_ high- 
calcium diet. In the United States, 
and countries with a high 
living, children get 
most of their calcium from dairy 


other 
standard of 


products. 
The question then arises, since 


today’s children in the United 


States are getting most of their 
calcium and radiostrontium from 
milk, should mothers give their 


children calcium pills or other sub- 
stitutes for milk to prevent the chil- 
dren fom absorbing strontium 90? 


No, say the scientists. The dan- 
ger to the individual child’s health 
if milk is eliminated from the diet 
is much greater than danger of 
harm due to the consumption of 
the small amount of strontium 90 
presently contained in milk. 


But if a mother wants to try cal- 


cium substitutes just to be safe, is 
it all right? 

“Absolutely not,” says Dr. Louise 
Reiss, director of the Baby Tooth 
Survey. “The harmful effects of 
eliminating this important source 
and 
child’s diet far outweigh the poten- 
tial dangers from strontium 90.” 


of calcium protein from a 


If milk isn’t eliminated, should 
it at least be restricted until scien- 


tists can determine how much 
strontium 90 is actually being ab- 
sorbed in the teeth and bones? 


What about the child who is a 
really big milk drinker? Won't he 
absorb than 
the child who drinks just an aver- 


age amount of milk? 


more radiostrontium 


“No,” says Dr. Reiss, “the quan- 
tity of milk consumed is not be- 
lieved to be important. Any child 
who is depositing calcium in grow- 
ing bones and teeth will extract 
from the milk only enough calcium 
to complete the calcification. The 
excess calcium will be eliminated 








Low Mileage Cases Are Too Costly .. . 


LIKE BUYING A 
1000-MILE TRUCK TIRE 


That’s Why It Pays to Buy BARKER 


FOR A FEW PENNIES MORE YOU GET FROM 3 TO 5 TIMES MORE SERVICE 


Sharp accountants in leading dairy plants have long ago figured out that the ‘cheapest’ case is the 
one that delivers the most years of service. If, for a few original cost-pennies more per case, you 


can get years more of service, then you are getting a 


“real buy.” 


Barker gives you this “real buy”’ 


in the outstanding Barker Safety Locked Double Top Ring Case with the famous Barker ‘’2 in 1” 


Sheet Metal Corners. 
securely thon any other . . 


Here is a case you car buy with confidence* —a case that stacks more 
. with the surety that you will get from 3 to 5 times more years of 


service — for just a few extra pennies wisely invested. : ; 
Get the facts now —before you buy any case at any price —and you'll want this nation-wide 
favorite in your plant. 


*Many Barker Cases in service today are ten years old. 


BARKER EQUIPMENT COMPANY 


659 SEVENTH ST. 


KEOSAUQUA, IOWA 





No. 118 MP-DTR 16 Qt. or 91/2 Gal. 
Paper Cartons 
(Pat. Applied for) 


DIR Available on All Barker Paper Cases 
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from the body. When the excess 





j calcium is eliminated, the corre- 
sponding radiostrontium is also 


eliminated.” STORAGE and. TRANSPORT 


j Both the small one = EQ IP _ mn 
gets just enough calcium to satisfy U M™M N 
his growing needs, and the child Wherever storage and transport of Milk and Food products 
; who drinks great quantities of milk is required, Walker can supply the unit that will give you 
each day, retain just as much cal- dependable economical performance. 
cium as the bone can utilize. Sim- Shown below are units representative of the Walker line. 
larly, the amount of radiostrontium We will gladly supply you with complete data and prices on 
bsorbed depends on the rate of the equipment you need. Write for complete information. 
a “ 


growth of the hard tissues, not on 


the amount of milk consumed. 


“So,” say St. Louis dentists and 
physicians, “drink your milk and 
save your teeth. Save your teeth 
for the Baby Tooth Survey, that is.” 


* 
LABOR RELATIONS 


(Continued from Page 40) 
















a chief steward for many years. He 











t 
knew his responsibilities. It was FIBRE-GLASS COOLER DOORS. All 
types and sizes of insulated doors 
for coolers, freezers, refrigerated 
trucks, etc. 


’ STORAGE TANKS, Round and Oval. 
' his job to: All sizes Standard or Cold Wall 
surface. 


(1) Use the grievance machinery 


TRANSPORT TANKS. Trailerized e FARM PICK-UP TANKS. Rear or Side 
; . Inteolk : and truck mounted. One, two or ° mounted, 2 and 3 compartment 
from us. What do you think we three compartments. . cabinets, stainless steel or fibre- 
should do?” z glass plastic jackets. 
“Let’s walk out,” one of the em- . 
, ployees suggested. = . 4 
e 
“ NM - | Se 
How many here want to walk cy ° 
out?” the steward asked. All the ya © ° 
L . . . | | 
employees raised their hands. : is | 
“In that case, there’s nothing else : 
to do,” was the steward’s comment. : 
Whereupon the employees all ° &s = 
j walked off the job. The next day * | 
steward Bill Harton was fired. He ; 
protested. ° 
} The company argued: Bill was bf i | : 


(2) Dissuade the employees from Sie oh ati ae 
walking out. P hag 66 
Bill defended himself: “It wasn't ( 
_ my idea to walk out. I was pres- 
sured into it by a 100 per cent vote 
of the employees. Why put all the 
blame on me? The company did 
nothing to stop the walkout.” 


Was Bill: 


eeeeeeeer 





t @ 





RIGHT WRONG | ‘ 
‘ . + i RECTANGULAR STORAGE TANKS. : FARM PICK-UP TRAILER TANKS. Low 
What Arbitrator David A. Wolff Save space .. . Fabricated to your : in height, light in weight, trim in 
ruled: “4 sewordl's job is to assert specifications. > Gppecrance. 3-A approved. 
positive leadership and discourage - 
improper actions by employees. Designers and Manufacturers of * Vertical Holding and 
Harton was well-versed in the © Ferm Meh-up Vante a 





¢ Milk Storage Tanks ¢ Trailer Tanks 


terms of the contract which had a © Transport Tanks * Cooler Doors 


grievance procedure. This should 


es have been used. [ find that Har- WALKER STAINLESS EQUIPMENT co. 





— ton’s discharge was justified.” New Lisbon, Wisconsin 
ar 
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Rules for Personal Hygiene 
In Food Plants Reviewed 


LTHOUGH 


been accomplished in cre- 


marvels have 

ating sanitary conditions for 
processing milk, the hazard always 
exists that products will be contam- 
people the 
A serious outbreak of dis- 


inated by handling 
product. 
ease traced to milk contaminated in 
this manner occurred in a Pennsyl- 
vania community a year or two ago. 

The 
tute, reviewing this problem, says, 
“The particularly 
spread in this manner are those 


American Sanitation Insti- 


diseases most 


associated with food poisoning out- 
Salmonella, 


and 


breaks such as and 


Staphylococcal Streptocaccal 
bacteria, together with those caus- 
ing typhoid and para-typhoid fever 
and dysentery. 


“The origin of these bacteria is 
most frequently man himself. The 
way in which they get into the food 
products is through a failure on the 


part of some employees to practice 


common sense rules of personal 
hygiene and the sanitary handling 


of food products.” 


The Public Health 


Association, through its committee 


American 


on the control of communicable 
diseases, has outlined certain rules 
which, if followed, will aid in re- 
ducing the amount and frequency 


of infection. Some of them are: 


(1) Keep the body clean by fre- 
quent use of soap and water. 


(2 


Wash hands with soap and 
water after each visit to the 
toilet, and always before eat- 
ing or handling any food and 


food utensils. 


Keep the hands and unclean 


w 


articles which have been used 
for toilet purposes by others 
mouth and 


away from the 


nose, ears and eyes. 


(4) Avoid the use of common o1 
unclean eating and drinking 
toilet 


such as 


utensils or articles of 


kind 


handkerchiefs, 


any towels, 
hairbrushes 


and drinking cups. 


ul 


Avoid close exposure to the 
the 


nose of persons coughing 


spray from mouth and 
sneezing and talking. 

The first factor and most essen 
tial point to be remembered in 
establishing rules of health and 
personal hygiene for food plant 
employees centers about the sub- 
Careful 


washing of the hands after each 


ject of hand washing. 
instance of using the toilet; of com- 
ing in contact with soiled articles 
is of the utmost importance and 
rule of 


constitutes a fundamental 


good manufacturing practices. 
Employees tend to believe or 
think that handwashing is only a 
simple commonplace precaution 
that 


without causing any harm. Actually 


can be neglected frequently 
it is the most important personal 
hygiene rule to be followed by a 
food worker. It 


must be remem- 








Seamless ¢ Solderiess 
Easy to Clean 


Dairy-barn tested and approved, 
Superior milk pails, strainers and 
cans save work, save time and make 
milk handling easier. Glass-smooth 
finish is as easy to clean as a china 
plate. Heavily welded Superior con- 
struction and other exclusive features 
provide long life and lowest upkeep 
cost. Superior products give superior 
service. 


Joun Woop ComPaANy 


Superior Metalware Division 
St Paul, Minn. 


WIRE CRATES for paper and glass bottles ° 
DISPENSER CANS * MILK CANS * ICE CREAM 
CANS * HARDENING BASKETS * HOODED and 
OPEN PAILS * STRAINERS 

Metalware for the Dairy Industry and Waste Receptacles 
Haverly Equipment Division 
Royersford, Pa. 

Farm Bulk Milk Coolers 





Baffle Cup 
Strainer 
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bered that not only do soiled and 
dirty hands and long, unclean 
fingernails have no place in a food 
plant, but that the fingers often 
contain varying amounts of ma- 
terial that is germ laden in the 
folds of the cuticle and under the 
, nails. 

Actual bacteriological examina- 
tion of the specimens from the 
hands and nails examined in labo- 
ratories have confirmed this fact 
times beyond number. Food poison- 
ing organisms, yeast cells, mold 
spores and every conceivable type 
of organism have been found in this 
material. Therefore, hand washing 
is more than simply a rinse under 
cold water. This alone is not effec- 
tive. It must be performed with 
running water using soap to make 






a good lather, and using a_ nail 
brush and plenty of time and el- 


bow grease to accomplish a good 
job followed by drying on a fresh as 


clean towel. 


Good Hoc as the day tt was 


The second most important fac- 


| tor in employee hygiene is personal 
™* good health. Health means more PACS AD J 
than simply freedom from disease. * 
A complete and thorough physical 
examination at least once a year is . ; - g 
} a most important factor in promot- Specially designed West Carrollton Genuine 
q ing personal health as it may serve Vegetable Parchment wrappers, which assure you of 
‘ to disclose some faulty physical getting your product into the hands of the 
Lot condition which can be readily ultimate consumer with that original freshness. 
corrected if found in time. Such They are non-toxic, odorless and grease resistant. 
an examination should always in- 
clude, among other tests, a chest WEST CARROLLTON PARCHMENT COMPANY 
X-ray to detect possible signs of West Carrollton 49, Ohio P. O. Box 98 


tuberculosis. An annual medical 
health examination should be di- 
rected to the well-being of the in- 


SALES OFFICES 
New York 13,99 Hudson St. © Chicago 6, 400 West Madison St. 


Se Boston 10, 10 High St. 
dividual employee, even more than 


a routine check conducted as a 
public health measure because the 
individual is a food handler. 


West Carrollton 


Serving the Food Industry Since 1896 GENUINE VEGETABLE 


Parchment 





Day-to-day conditions of individ- 
ual employee's health must also be 
watched. Acute colds, lingering 

, coughs, sore throats, abdominal 
pains, diarrhea, nausea and vomit- 
ing are symptoms of illness which 

; must be excluded from the plant 
until the employee has been ex- 
amined by a doctor and found to 
be free of any infectious conditions 
which might be hazardous and ca- 
pable of spreading disease through 








Cord | (Please Turn to Page 135) 
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Best—and 
more efficient! 


new BK 


powder 








... the chlorine dairy sanitizer 
you can trust 


B-K Powder—famous for gen- 
erations . . . now more popular 
than ever! More effective than 
ever, too— with the same high 
quality and performance that 
can be relied upon bottle after 
bottle. 


New B-K Chlorine-Bearing 
Powder is perfect for use with 
all dairy plant equipment to 
control bacteria growth. And 
it works fast—without requir- 
ing any costly utensils or com- 
plicated processes to be used. 


So economical, as well! Just 
one bottle makes over 500 
GALLONS of powerful sani- 
tizing solution. 


Write for free booklet 
to B-K Dept. 877, 
Pennsalt Chemicals Corp., 


East: 3 Penn Center, 
Phila. 2, Pa. 


West: 
2700 S. Eastern Ave., 
Los Angeles 22, Calif. 






Pennsalt 


Chemicals 


ESTABLISHED 1850 
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On the Legal Side 


By ALBERT W. GRAY 


RESTRICTIONS ON 
PASTEURIZED GRADE A MILK 


Equipped with authorization 
for the distribution of milk in 
Kansas, a dairy manufacturer’s 
license and a_ broker's license 
by the Dairy Division of that 
state's Department of Agricul- 
ture, the Valley Dairy, Inc., of 
Red Cloud, Nebraska had not 
obtained a permit for milk dis- 
tribution in the City of Beloit, 
Kansas. 

Charged with bringing milk 
into that city without a city 
distributor's permit, an em- 
ployee of the company was 
hailed into a Beloit Police Court, 
found guilty of a violation of 
this ordinance and fined. From 
this conviction an appeal was 
taken to the Supreme Court of 
the state. This ordinance, here 
claimed by the city to be valid, 
provided that only Grade A 
pasteurized milk rating not 
lower than ninety per cent, 
under the Public Health Rating 
Service, should be sold in that 
city except during temporary 


periods of emergency. 


On this appeal the dairy com- 
pany urged that the ordinance 
was discriminatory since it ex- 
cluded from its scope all prod- 
ucts except milk; that to be 
valid any distinction imposed 
by the ordinance must be 
reasonable and must rest upon 
some ground of difference fairly 
related to the object of the 
legislation. 


Refusal by the appellate court 
to adopt this conclusion of the 
distributor was that, “There are 
good reasons why the govern- 
ing body of the city might 
choose to regulate the sale of 
milk and leave the regulation of 
other milk products to the lesser 
requirements of the state. 


“There is greater traffic in 
milk than in other dairy prod- 
ucts and hence, more frequent 
inspection than can be provided 
by the state that may be nee- 
essary to safeguard the health 
of the inhabitants of the com- 
munity. We cannot say there is 
no reasonable basis for the 


regulation of fluid milk only.” 





City of Beloit v. Lamborn, 321 Pac. 
2d 177, Kansas. 
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OVERTIME WAGES AND 
“FIRST PROCESSING” 
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sal 
Charged by the United States ant 
Department of Labor with a | cu 
violation of the time-and-a-half ba 
for overtime provisions of the the 
Fair Labor Standards Act, fac 
David Park, doing business as Fe 
David Park Company at Foss- the 
ton, Bagley and Bemidji in Min- be 
nesota, contended in his defense su 
that his employees were exempt | 
from the overtime provisions of TI 
this statute. pe 
Under that law, no employee 
is within these overtime pro- fu 
visions where his employer is is 
engaged in the first processing th 
of cream. These employees, tic 
when cream is delivered at the tu 
receiving stations of the em- tic 
ployer, weigh, sample, test and | of 
store the cream. gr 
In its decision on January 30 of 
the United States District Court pi 
held that this employer had oF 
violated these overtime provi- 
sions of that act in failing to pl 
pay wages at one-and-a-half of 
times the regular rate at which si 
they are employed for all work di 
hours in excess of forty in the th 
week. Sa 
“The exemption from the " 
maximum hours provisions of ™ 
the act,” said that court, “pro- le 
vided by Section 7(c) for any 
employee employed in any place * 
— 
Ji 
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of employment where his em- 
ployer is engaged in the first 
processing of cream into dairy 
products, is inapplicable. 

“‘First processing,’ as used in 
Section 7(c) means the first 
change in the form of raw ma- 
terials. The weighing, sampling, 
testing, cooling, storing and 
transporting of cream are not 
‘first processing’ within the 
meaning of this section because 
these activities do not change 
the form of the cream.” 





Mitchell v. Park, 36 Lab. Cases 
65,725 (C.C.H.): U. S. Dist. Court, 
Minnesota, January 30, 1959. 


6 
TRANSFER OF CUSTOMERS 

TO CONSIGNMENT BASIS 

Charges made by a manu- 
facturer that a competing whole- 
saler had violated the Federal 
antitrust laws by placing retail 
customers on a consignment 
basis to induce the transfer of 
their patronage from the manu- 
facturer, were dismissed by a 
Federal court on the ground 
that a private action might not 
be brought under these laws for 
such acts. 

The manufacturer appealed. 
The United States Court of Ap- 
peals reversed this judgment. 

“These statutes make unlaw- 
ful price discrimination, which 
is either direct or indirect,” said 
the court. “Various trade prac- 
tices have been held to consti- 
tute indirect price discrimina- 
tion. Examples are the inclusion 
of improper freight rates, the 
granting to favored customers 
of purchase options at existing 
prices in a rising market and 
special rebates. 

“We are of the opinion that 
placing former retail customers 
of this manufacturer on a con- 
signment basis in order to in- 
duce such ‘customers to transfer 
their business to this whole- 
saler, as charged, constitutes in 
substance a prima facie case of 
indirect price discrimination.” 





Ludwig v. American Greetings Corp., 
C.C.H., 1959 Trade Cases 69,295, 
Ohio, March 11, 1959. 
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Row Verley's 
-BOLDEN =COTTAGE CHEESE 
“ "COAGULATOR .. ome 
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Tntroducing : 


Verley’s New 
Golden Cottage 
Cheese Coagulator 


4... Designed to give you 
“Peak of Perfection” Cottage Cheese 
...@larger yield... at a lower cost! 


Verley’s new Golden Cottage Cheese Verley’s usual high standard of 
Coagulator uniformly gives your quality assures perfect results 
cottage cheese finer flavor . . . so every time . . . you'll get good solid 


good tasting, so good looking . . . 
naturally appealing with large 
tender curds and excellent keep- 


sets, because the Golden Cottage 
Cheese Coagulator goes to work 


ing qualities. Verley’s Golden Cot- before the milk reaches the high 
tage Cheese Coagulator is designed acidity of bacteria souring .. . 
for maximum efficiency and low to make the best cottage cheese 
cost operation. you can sell. 


Verley’s new, low-priced 
AUTOMATIC CULTURE CABINET 
Styled, designed and engineered according 
to Verley specifications: 
. e@ Approximately 312 square feet of shelf 
area 
Holds 28 quart bottles 
Contains a dial thermometer, built-in noise- 
less fan, timer and thermostatic control 
Compressor is hermetically sealed, re- 
quires no lubrication 
e@ Temperature range is zero (0) degrees to 
25 degrees Centigrade (32 degrees F. to 
77 degrees F.) 
e@ Porcelain enamel exterior and stainless 
steel interior 
e Inside dimensions are 18 inches high, 
22 inches wide and 13% inches deep 
e@ Outside dimensions are 33 inches high, 
25 inches wide and 18 inches deep 


This new, automatic culture cab- 
inet can be used in conjunction 
with the Verley culture kit. 


PRODUCTS DIVISION 


ALBERT VERLEY & COMPANY 


1375 EAST LINDEN AVENUE, LINDEN, NEW JERSEY 
1018 S|) WABASH AVENUE. CHICAGO 5, ILLINOIS 
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Money is the reason 


for interest in 


Low Pressure Steam 


W.. SHOULD we build a new plant with 


a steam system of less than 15 pounds pressure at 
its maximum? Why should we consider converting 
Or should 
conventional 100 to 125 pounds 


a high-pressure system to low pressure? 
we stick to the 
pressure systems? 


Certainly we should not make a decision on 
the type of steam system without careful examination 
of the situation and without competent advice from 
the architect and the with the 


engineer familiar 


particular problems of the operation. 

One of the country’s newest milk plants is built 
with a low-pressure system. We asked the design- 
ing engineer 
listed 


to comment on the system, and he 


a number of advantages and disadvantages. 


The low-pressure system required much larger 


piping in order to handle the larger quantity of 


By R F. HOLLAND and J. C. WHITE 


steam. His system operates at 14 pounds pressure 
and, compared to steam at 125 pounds, has over 
four times the specific volume and slightly less heat 
in the saturated vapor. Thus, to carry a pound of 
steam at 14 pounds you would need a pipe of four 
times the capacity. In addition you could not extract 
as much heat at low pressure 
imately 250°F.) 


steam 125 pounds = 


(14 pounds = approx- 
as vou could from high-pressure 
350°F.). The 


at 14 pounds psig, a 


approximately 
pipe size charts show that 
three-inch pipe delivers about 35 pounds of steam 
per minute compared with 65 pounds of steam at 
125 pounds. In large pipes the difference is pro- 
in five-inch pipe it is 100 


200 pounds at 


portional; for example, 
pounds of steam at 14 psig vs. 
125 psig. 

The work done by a steam system is propor- 


tional to the BTU’s delivered. In a three-inch line 
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TS. THEY 

Xd DRINK ‘ 
'\ MORE MILK 

| 4 NOW..... 


Thanks to HANDI HOLDER 


Actual testimonials prove children drink 
more milk because it is easy and convenient 
to handle large containers with HANDI HOLDER. 


INCREASE YOUR SALES BY PUTTING 
HANDI HOLDER TO WORK FOR YOU ... 


Plain, or imprinted with your firm name 
or trade-mark — sold outright, or used as an 
effective combination premium, and for various 
other premium functions. 


Guaranteed unbreakable in normal use — 
Boil it—— Freeze it— Drop it. Will not stain or 
chip, and will stand auto- 
matic dishwashing. Available 
in 4 popular colors. 






yan a 10ne oy 
$* Guaranteed by” 
‘Good Housekeeping 


<7 Abvearistd ae 


Made of Celanese 


FORTIFLEX® MATERIAL 


You'll want 
information. 
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SSS BECAUSE THEY CAN POUR IT EASILY! 


1400 TIFFIN AVE. 


SANDUSKY, OHIO 








CUT YOUR ICE COSTS 
BY LEASING a 


KENT-MOHR 
CHIP ICE MAKER 


ANY 
TONNAGE 


SMALL 
OR 


LARGE 
PLANTS 
Write Today — Ask for 
“LEASING PLAN” 
JOHN MOHR and SONS 


KENT DIVISION 


3200 E. 96th Street Chicago 17, Illinois 
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| Low Cost Jug Handles 























on for store and retail bottles 
20 
; ~ 18-4 
5 16 
a 
w 1/4 
© 244 
| 8 10 
2 8 
= 6-4 a 
{ Sel With Stainless Steel 
One Piece Clip 
} 2- es (jm 
| EASILY AND QUICKLY ATTACHED. PAT. PENDING 
i 0 ——— ee y T T T T T 7 TAKES ONLY A FEW SECONDS. 
10 20 30 40 50 60 70 80. 90 100 NO TOOLS NEEDED. 
Pressure, psi )FOR ALL HALF-GALLON AND GALLON SIZE JUGS ¢ 
VOLUME OF STEAM TO MAKE ONE POUND AT ATTRACTIVE +» STURDY + CONVENIENT 


DIFFERENT PRESSURES Many Outstanding f CUP MADE OF Statnless Steet 


LONG LIFE. NO RUSTING 


the systems deliver 40,000 BTU/minute at 15 psig Features [ = — IN NICKEL PLATED OR BRIGHT 


vs. nearly 80,000 BTU/minute at 125 psig. In HOLDS SECURELY - CANNOT BE PULLED OFF. 


‘ ° “te JUGS WITH “"7hadfty -Aandles” CAN BE 
larger pipes the energy delivered is in nearly the © Cees ea aaa & cae 
| same ratio. AVAILABLE FOR EVERY STYLE & FINISH 


~*~ 


OF GALLON & HALF-GALLON BOTTLES 


*¢ HANDLES EASILY REMOVED FROM BROKEN & 
DISCARDED BOTTLES FOR UNLIMITED REUSE 







If we wish to deliver the same energy in two DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 


MINIMUM ORDER 25M 





systems at 14 psig and 125 psig, we would need 


respectively five-inch lines and 3.5-inch lines. This 


HAYNES 


increase in pipe size requires a more expensive 


i Tl i | Id iietralactnsmcetbaniepe teint THE HAYNES MANUFACTURING CO. 
stalle . ? > COStS yre v oot, 7] relas WHEN ORDERING SPECIFY MODEL, SIZE & FINISH OF JUG 
installation. The pipe costs more per foot, the welds wnt ota SPC HODES 8AM sa Dae 





are more difficult and the size of hangers etc. makes whine Hin, Ske an tentie Gente Gord 





the rigging job more time consuming, more difficult 



















































































and more expensive. The work space and equipment 
I ] 1 
become less versatile and flexible because any change 
| or new installation in the feed and return systems th th 
is more cumbersome and costly. with the NEW 
* 
. CUSHION GRIP HANDLES 
A relatively bigger condensate return must be 
installed entailing larger pipes, a larger pump and promote 
more power consumed in the operation. It becomes Dairy Product Sales 
i more important to recover nearly all of the con- 
densate for return to the boiler because, since larger 13 STOCK SIZES 
| amounts of steam are circulated in the low-pressure FOR 
system, to do the same work, even a small percentage GLASS & PAPER MILK CONTAINERS 
) ] = 
of make-up water will mean a large heat loss and Model Sie No. Packed} Shipping Wt 
: to Carton | Per Carton 
more treatment chemicals. 
: 45 4 Sq. Qt. Glass Bottles 10 7 Ibs. 
The low-pressure boiler must have rapid _re- 6S |6 Sa. Qt. Gloss Bottles 6 | 6 Ibs. 
covery rates because it must handle larger volumes 8$ |8 Sq. Qt. Gloss Bottles 6 |7% Ibs. 
of water and steam to do the same work as a high- 4R |4 Rd. Qt. Gloss Bottles 10 | 8 Ibs. 
pressure system. It must be automatic because an LIGHT WEIGHT | 2-1 SR| 2 Sa. or Rd. 2 Gol. Glass Bottles 7 Ibs 
‘ “a 10 
) engineer will not be in constant attendance, but STUROV 4-Y%y SR| 4 Sq. or Rd. 1/2 Gal. Glass Bottles] 6 |7% Ibs. 
it will not be as troublesome from the standpoint of ALL WELDED [77 0|2 Oblong ¥; Gol. Gloss Botties|_ 10 | 7 tbs. 
onal ; : ; CONVENIENT 
corrosion or sediment because of the relatively lower “en 4-% | 4 Oblong % Gol. Gloss Bottles} 6 [7% Ibs. 
| operating temperature and pressure. EASY TO CARRY | 4? | 4 Sa. Qt. Poper Cortons 15 | 8% Ibs 
} ° P 6P 6 Sq. Qt. Paper Cartons 10 8% Ib 
In the plant we are discussing, much of the Phrygian al - ao ooo 
. ' 8 Sq. Qt. Paper Cart Yp Ib 
equipment was moved from an old plant where COATED FINISH) we : eecrt th Sakon 
. 2-1 2 Sq. Y% Gal. Paper Carton 15 ¥, Ib 
high-pressure steam had been used. In consequence ATTRACTIVE As - : wi Ne 
. = ° 4.' 4 Sq. Y% Gal. Paper Cartons Ibs. 
many machines had to be modified to enable their cd Rt Bie Pots : hn. 
use with low-pressure steam. The old can washer il: HAYNES MANUFACTURING CO 
. - ° 
was too short and inadequately piped to be effective. , : 
7 ~ ' 7m 4180 Lorain Avenue . Cleveland 13, Ohio 
ve To modify the unit two can washers were welded 
- Write No. 121b on Reader Service Card 
thly June, 1959 121 






















































3 ; together to give more stages with longer total treat- 
Y 
High Speed Profit Producing ment time, and larger feed pipes were installed to 
dD . R tt I; nh Mi bi deliver the proper energy to the wash tank, rinse 
oering “tier Han Mg acnines systems and sterilizing jets. 
ONE POUND The larger feed and return lines required more 
ELGIN PRINTER insulation and had relatively larger radiation losses 
AND OVERWRAPPING because of the larger pipe, but it is not necessary 
MACHINE to install reducing valves in as many places as with 
a high-pressure system. 
It sourids like a lot of trouble to convert to 
low pressure or even to install it in a new plant. 
The investment is greater but the principal reason 
for installation is the most important reason a plant 
can have — money. 
iP In the previous plant the high-pressure system 
u , had to be run 24 hours a day for most of the year, 
aie with two licensed engineers on duty for each shift. 
This model is a high speed printing and overwrapping In the new plant one engineer, not necessarily hold- 
machine that produces a new type package in addition to é : : : : 
the conventional parchment, glassine or foil wrap. ing a license, works an eight hour shift to handle 
The capacity of 4800 pounds per hour is about 25 per the maintenance problems. The other 16 hours the 
cent greater than other similar machines. The machine com- saaiaitiatid erates itse is is a size: se . 
bines a Doering Patented Floating Platform Printer with oe operates itself. This is a vain able aie - 
Elgin Mfg. Company’s Overwrap machine especially made operational costs, over $40,000 in salaries alone 
for this combination. during the first year. The plant is also a less hazard- 
The butter is extruded in a continuous ribbon on the ous place to work and is cleaner and less cluttered 
floating extruder which automatically adjusts its speed to ; : ; 
the Overwrapping machine. The print is accurately cut off because the automatic devices can be out of the 
and fed into the overwrapper. Each print is wrapped with way since they require little servicing. 
the design centered by an electric eye device. The print is ‘ E 
ee nae ae Ney See ieee. The plant burns the cheapest oil available from 
DOERING PATTY-PRINT MACHINES large underground tanks buried ~oge pa oi 
sitates continuous circulation of the oil through ; 
a VWIGH AUTOMATIC PRODUCTION ee eee ae paint Seat — 
V EFFICIENT. LOW COST OPERATION heat exchanger to keep the viscosity at pumping 
V SHARPLY SEPARATED EMBOSSED PATT % : ‘ . . 
ES I] VLOW MAINTENANCE levels, a practice which sounds expensive but which 
une has proved economical under the operating condi- 
tions which prevail at this dairy. 
The lines are all welded in this plant which 
makes installation much cheaper than using threads 
This machine and fittings. Also it made it unnecessary to install 
makes 400 Ibs. T’s at take-off points; the connections were welded 
of perfect at the desired spot. 
patties per hr. * 
peso rhe plant routinely obtains 98 per cent recovery 
ONE-MAN of condensate which is an economy because they 
~ OPERATION pay rather high rates for city water and must 
treat the make-up water with alkali. 
For large plants Doering makes a 1200 
lb. per hour PATTY PRINTER, needing Another desirable feature tied in with the boiler 
only 2 operators. : , ‘ ‘ 
equipment in this plant is a hot water system where- 
@ LABOR SAVING @ PATTIES CUT THROUGH we 7 ater is hhonted in a dinate tank 
© STAINLESS CONSTRUCTION ¢ SANITARY by all of the hot water is heated in a single tal 
@ SELF-SYNCHRONIZING @ DURABLE @ DEPENDABLE where cold water and steam are blended with 
recirculated water by continuous operating thermo- 
NEW HYDRAULIC CUTTER FOR BUTTER CUBES ; : ‘ a 
statically-controlled valves. The tank is well insu- 
Pre-cuts cubes for further processing. ALL NEW POWER SOURCE ; 
lated and only when cold water enters the system 
Write for full information. because hot water was removed do the valves go 
Cc. DOERING & SON, inc. into action. 
1375 W. Leke Street . CHICAGO 7, ILLINOIS Naturally, in this new plant a great effort has 
1D © E R ] N G been made to incorporate all of the established labor- 
saving devices without entertaining the bizarre and 
Rutter Print; ; ae. / unusual. All the bottlers are in line, feeding cased 
, , i] A 
sauller Printing and Packaging Equipmen bottles (and where possible they are cased by 
Write No. 122 on Reader Service Card 
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é machine) into a common track in multiples of five. 
fo The conveyor sorts by fives and a single case stacker Y MORE EFFECTIVE 
ws then makes unit piles of five cases. A multiple CH, 
switching unit controls the operation without super- 
e ' vision and thus additional labor is unnecessary. This PARTS WASHING 
>S principle is carried through the plant and into the 
y boiler room. Only in this kind of system could one 
h ! man maintain complicated machines which operate 
20 to 24 hours per day on his eight-hour shift. On 
° non-operational days, the systems shut themselves 
t. down, but maintain the building heat and the stored 
n utilities in the form of hot oil, stored ice and avail- 
it able hot water. A little applied engineering makes 
} it possible to do a good job with less man-hours. 
And only the ability to keep man-hours low and pack- 
” age count high will keep our small, or medium-sized, 
: or large dairy plants in black-ink operation. 
l- @ 
. INTERSTATE GROUP AGREES ON PUMP MASTER 5 
1 METHODS OF RATING MILK SHEDS 
. The recently revised “Methods of Making Sani- 
|. tation Ratings of Milk Sheds” and the 1953 edition The Girton Pump Master will effectively 
d of the Milk Ordinance and Code Recommended by clean all separator dises including hot milk 
“ the Public Health Service shall be used by certifying separator discs and discs for whey sep- 
officers for all interstate milk shipper ratings made aration. Homogenizer parts, filler parts and 
after February 1, 1960. Until that time either the all other fittings are speedily washed, 
n i 1953 or the 1959 Revisions of the Code may be irregardless of where they are placed in the 
S- used. The foregoing was agreed upon unanimously cleaning solution. The rapid circulation of 
. by the conferees at the Seventh National Conference 135 gpm promises complete cleaning in 
: on Interstate Milk Shipments at St. Louis last April. every part of the tank. There are no **dead 
: More than 150 representatives of Federal, State spots.” 
and local public health and agricultural agencies an 
and of the dairy industry attended from 35 states. y 
: Five men were newly elected to the Executive 
1 Board of the Conference. They were George Hanson, 
Fi Fergus Falls, Minnesota; Orville L. Hunnicutt, 
Columbus, Ohio; Park Livingston, Franklin Park, 
Illinois; Alexander Pais, Baltimore, Maryland; and 
) Clinton V. Vandevender, Jackson, Mississippi. Harold 
y Barnum of Denver, Colorado, was elected chairman 
it } of the Conference; J. C. McCaffrey, Springfield, 
Illinois, secretary; and Dr. D. M. Baker, Ames, 
. Iowa, treasurer. 
- The Conference is a voluntary organization 
k ' which meets every two years to develop procedures 
h which will facilitate the interstate shipment of milk Girton offers specially designed baskets 
)- of high sanitary quality to any area where needed. that make out-of-place cleaning a fast, effi- 
|- : These procedures are used in the voluntary coop- cient and damage free operation. A Girton Roll- 
n erative State-Public Health Service program for the A-Table makes the transfer of baskets to the 
O certification of interstate milk shipments. parts washer both handy and time saving. 
' 
The Public Health Service reported that on WRITE FOR NEW 8-PAGE BULLETIN. 
Ss April 20 there were 693 shipping plants in 35 states 
a participating in the program. This compares with GIRTON MANUFACTURING C0. 
d 530 in 33 states as reported at the 6th National 
d f Conference on Interstate Milk Shipments held in l 
wiingored Millville, Pa. 
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SUPPLIES 


An AMERICAN MILK REVIEW and MILK PLANT MONTHLY Feature 





Portable Milk Stations 
Link Cow to Bulk Tank 


NE OF the questions that 
O has been raised by the 

phenomenal growth of the 
bulk farm tank has been the future 
of the small producer. It has be- 
come apparent that the bulk tank 
is but one step in the new produc- 


of milking parlors and_ pipeline 
milkers. 

The purpose of this 
equipment, in addition to its in- 
fluence on 


ultimate 


the production of a 
better quality milk, is its ability to 
increase the productivity of the 
individual With better 
equipment, a farmer can milk more 
cows per hour than he could before. 


tion techniques that are evolving. 
With the adaptation of bulk han- 


dling have come a greater use 


farmer. 





Step Saver (above) is 30 quart stainless steel milk 
pail connected by Tygon tubing to bulk tank. At bottom 
of pail is outlet valve equipped with floating type rubber 
ball stopper. Level of milk opens or closes valve as ball 
stopper floats or comes to rest. Vacuum action draws milk 
to bulk tank when valve is open. Milk is strained through 
an inline strainer before entering bulk tank. No milk 
releasers or pumps are used. 


The Girton Pumping Station (right) is designed to pump 
milk under sanitary conditions and eliminate the need 
to carry pails from the cow to the farm tank. Scale 
attached to station provides for weighing milk. Foot 
pedal raises lid so that milk can be poured into portable 
tank where it is strained and pumped to farm tank. 


American Milk Review and Milk Plant Monthly 


The difficulty in the way of com- 
plete realization of this opportunity 
to increase efficiency has been size 
of herd, available capital, and in- 
vestment in existing facilities. The 
most recent 
and 


attempt to 
medium 


provide 
sized farmers 
with equipment that will enable 
them to become more efficient is 
amounts to a portable milk 
tank. This tank is connected to the 
bulk milk tank by a sanitary hose 


small 


what 


so that the farmer can pour the 
milk from the milk pail into the 
small portable tank. The milk will 
then be drawn through the hose 
to the bulk tank. The result is a 
saving in steps and time that in- 
creases the milking productivity of 


the farmer. 


The two devices shown on this 
page are examples of the equip 
ment that has been developed for 
this purpose. One, manufactured by 
the Zero Sales Corporation of 
Washington, Missouri, is called the 
“Step Saver.” The other, manufac- 
tured by the Girton Manufacturing 


Company of Millville, Pennsylva- 
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nia, is known as the “Girton Pump- 
ing Station.” Both of these units 
use a flexible plastic sanitary hose 
as a connection between the bulk 
tank and the portable tank. Majo 
difference is the pump employed 
by the Girton unit to move the milk 
while the Zero equipment is hooked 
up to a Zero vacuum tank. 
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Bulk Milk Tanks Now 
All Stainless Steel 


THE DIRECT Expansion and 
[ce Bank Bulk Milk Tanks manu- 
factured by Cherry-Burrell Corpora- 
tion will now be available in all 
stainless steel construction § inside 
and out, the company has 
nounced. 


an- 


In the Direct Expansion Tank the 
bottom and sidewalls are of stain- 
The outer body is also 
stainless steel, including the adjust 
able legs. This tank is available in 
a complete packaged unit, and with 
a remote refrigerating unit, with a 
full range of sizes and types in each. 


less steel. 


The completely packaged unit in- 
cluded air-cooled condensing unit, 
heat exchanger, expansion valve, 


solenoid valve, drier, automatic con- 
trols with all wiring. Installation 


requires only leveling and connect 


ing to knife switch. 


The remote condensing units has 
full-flooded refrigeration system 
including surge drum, sight glass, 
injector and nozzle. All factory 
assembled, this unit is dehydrated 

* 





unit’s 


and tested. The V-bottom, 
rectangular design, according to 
Cherry-Burrell, requires less space 
and offers more effective refrigera 
tion because the entire bottom gets 
covered completely with less milk. 
It is also said to furnish the best 
agitation with positive fat disper- 
sion, since the rectangular shape of 
the tank tends to break the swirl. 
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Plasti-Grip Offers Free 

Ad Service to Dealers 

SUN SALES COMPANY of 
Cleveland, Ohio, is making available 
to dairy processors and distributors 
using the Plasti-Grip a complete 


newspaper advertising program for 
utilization in local publications. 
Plasti-Grip, as its name implies, 1s 
a plastic handle in color that fits 
around the neck of a multiple-quart- 
sized bottle for easier carrying. 

The advertising states the Plasti 
Grip is safe, colorful, convenient 
and economical. The company pro- 
vides the professionally-done adver- 


tisements without charge to the 
dealer. 
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Automatic Brine 
Dispenser 
\N AUTOMATIC dispenser for 


applying salt brine mists or sprays 
of soluble additives to cheese has 
been introduced by the International 
Salt Company. Called the Sterling 
Spray-Portioner, it is designed espe- 
cially for food who use 
solutions of antioxidants, mold in- 
hibitors, color stabilizers, tender- 
izers and flavors to improve the 
quality or appearance of their 
products. 


processors 


The Sterling Spray-Portioner cov- 
ers a wide range of liquid capacities 
and spray coverage can be adjusted. 
\ mechanical photoelectric 
switch automatically controls the 
spraying on a “no-product no 
spray” The amount of ma- 
terial applied can be closely con- 
trolled down to a fine mist so that 


or 


basis. 





“We Switched 100% to Rapid-Flo Single Faced 
















Urge your producers to—read the im- 
portant message printed on the bottom of 
each carton of Rapid-Flo § F Filter 
Disks. They'll find the complete story on 
improving milk quality and profit with 
the RAPIDFIO ® Check-up. 


Copyright 1959, Johnson & Johnson, Chicago 
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Filter Disks” 


Mr. Art Hanson—Plant Manager 
Hudson Co-op Dairy —Hudson, lowa 


“Recently, the Rapid-Flo Field Service Organization 
visited our plant and demonstrated conclusively 

that Rapid-Flo Single Faced Filter Disks are superior 
to any other disk on the market.” 


Profit minded producers, fieldmen, and plant personnel 
know that it takes clean milk to produce top quality 
dairy products. That’s why they rely on Rapid-Flo S/F 
Filter Disks . . . engineered for clean milk production 
and safe filtration, plus the extra benefit of a 
Rapid-Flo Check-up for mastitis. 


FILTER PRODUCTS DIVISION 


Gohan + fohmson 


4949 WEST 65TH STREET +* CHICAGO 38, ILLINOIS 


125 








surfaces of the product are not visi- 
bly moistened. Various spray noz- 
zles are available to provide desired 
spray patterns required by product 
shape and size. Multiple spray heads 
may be used. 
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Three Can Milk Cooler 


MASTER-BILT Refrigeration 
Mfg. Co. has added an “Economy” 
3-can model to its line of drop-in 
milk coolers. Designated Model 
DRPN-3, it will cool three cans of 





milk daily with an ice bank con 
trolled by an automatic timer. Re- 
frigeration is by a 1/5 h.p. Tecumseh 
system. 

The unit has an all-steel frame, 
three inches of Fibreglas insulation, 
steel skids on bottom for easy mov- 
ing, and 34-inch plywood top with 
specially protected finish. 
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Cleveland Dairy Enlarges 
Milk Delivery Fleet 


NEWLY PURCHASED for 
house-to-house service by Dairy- 
mens, Cleveland, are 18 Interna- 
tional model AB-140 trucks with 
specialized Metroette milk delivery 
bodies. Now covering retail routes 


spotted throughout Greater Cleve- 
land, the trucks raised to 32 the 
number of Metroettes employed by 
this autonomous division of Wayne 
Cooperative Milk Producers, Inc. 
The firm also has added six Inter- 





national model CO-195 trucks with 
12-foot bodies to its wholesale milk 
delivery fleet. 

The multi-stop, walk-in type 
models are on 124-inch wheelbase 
with insulated, Metroette bodies and 









and sit- 

sliding 
which ac- 
commodate 96 cases of bottled milk, 
have hold-over plates with refrigera- 


stand 
controls and 
Metroettes, 


feature combination 
down drive 
doors. The 


tion rejuvenated nightly at the 
Dairymens truck terminal. Trans- 
missions are heavy-duty, three- 


speed, synchromesh type, and the 
powerplant is a 14l-horsepower In- 
ternational Black Diamond 240 en- 
gine. Dairymens also employs 
heavy-duty International model R- 
205 tractors in its 253-vehicle fleet. 
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Direct Writing 
Galvanometer Recorder 
WITH THE use of the direct 
writing galvanometer recorder de- 
veloped by C. H. Stoelting Com- 
pany, the trace becomes visible im- 
mediately on slow recording speeds 
and in less than 10 seconds on high 
speeds. An ultra-violet light source 


and special process-free paper are 
employed. The record will hold in- 
definitely when filed, and for weeks 
under ordinary room lighting. The 


trace will fade gradually if exposed 
to strong daylight; however, the 
record can be fixed by standard 
methods and then it will remain per- 
manent under any light conditions. 


Units with up to 6 to 12 channels 
are available using miniature sensi- 
tive high frequency galvanometers. 
Writing speeds up to 10,000 inches 
per second trace velocity can be 
obtained. Provided also are facilities 
for timer lines, datum lines. There 
also is a choice of several paper feed 
speed combinations. The recorder 
is 10” high, 12” wide and 13” long; 
ihe power unit is 8” high, 10” wide 
and 11” long. 
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Bag-in-Box Package 

For Instant Dry Milk 

TOP QUALITY protection for 
a moisture-sensitive product is pro- 
vided by a_ bag-in-a-box package 
for Borden’s Super Starlac, an in- 
stant dry milk. Supplied by Inter- 





state Folding Box Co., Middletown, 
O., the inner-lined bag-in-box con- 


tainer uses laminations of Alcoa 
aluminum foil to keep the milk 
product dry and fresh. 

The interior bag containing the 


instant milk is .00035 foil, laminated 
to 1 mil polyethylene and 20 pound 
white sulfite paper. The foil-paper 
lamination, supplied by Alcoa, is 
laminated by Interstate to polyethy- 
lene with a special thermoplastic 
adhesive. 

The bag is pre-attached to the 
inside of the foil laminated box. 
Solid adhesive on the side walls of 
the box makes a continuous bond 
with the bag. 

A foil-poly label over the pouring 
spout area tells the user where to 
open the package. 
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IF yours is a tasteless product, 
we DON'T have a suitable container! 








NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS 


126 


On the other hand, superb milk products are 
known by their Naltex Containers. Beautiful 
reusable plastic with your label printed on the 


lids in one, two or three colors. 





had of (usb y 


———— 








_———— 
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Nashville. These units piled up 











d ; the food product; nor are there any 
; Tear Drop Unit ving parts to loosen and fall into 20,000 hours and made more than 
le . moving parts t 
rd for Spray Cleaning equipment. Construction is of type 400 stops and starts daily 
r- RECENT ADDITION to the 304 stainless steel with sanitary fin Write No. 127b on Reader Service Card 
IS. ; Wyandotte line of spray cleaning ish inside and out. c & 
' : for dairies i he Tear Dr - Write No. 127a on Reader Service Card 
Is | units for dairies 1s the eal rop L raer Box to Kee 
j- Sprayer. For permanent installa * arg p 
5. tion on storage tanks and other Three-Wheel “Circus Tent” Products Cool on Truck 
Cs . * hr > ‘rep: 5 . 
" : Designed to Sell ice Cream neg THER, LAR‘ — ag eo 
+ “TC ’ “— . ‘ route box to carry products in the 
eS A 1 HR EE-W H EELED — * front end of delivery trucks has 
. ' described as a circus tent on wheels, been developed by Muckle Manufac 
d has been developed by the Merry turing Company ; 
er mobile Company of Memphis Ten P 
E nessee, for use as an ice cream vend 
le ing vehicle. 
) It is powered by an International 
gasoline engine developing 18 horse 
i ’ 
e 
k ; 
' 
r ; 
* ‘ 
e 
“a 
equipment, the sprayer gives high 
spray density and high velocity flow ns ’ 7 
over all surfaces. It is easily re- The top has been designed for use 
moved for inspection from outside as a desk for the many route records 
of tank, avoiding contamination, on the truck. Fabricated of heavy 
scratching of tank and slipping haz- power. Constant refrigeration is gauge steel, the box is finished with 
ards for employees. provided by a one-horsepower com- a baked-blue wrinkle paint and has 
All surfaces are visible for sani pressor which connects with the one inch of insulation, protected by 
| hay! Rie ccsg eters girlie : engine a water-tight lining, throughout. 
tary inspection. There are no crev — ; ; 
' ices, joints, or fastening devices Last year six Merrymobiles were Two front-opening spring-type 
' inside of tank or in contact with used in Memphis, Louisville and drawers also have one-inch insula- 
\, 
4’ NEW Combination PURE WATER 
; a rod ombination 


| 7 COOLER and ICE BUILDER 























l 

r a ta ae SBR Blt 

; or INGREDIENT and WASH WATER 

. APPLICATIONS 

: ‘ ° 

Provides a Clear Odorless, Palatable, 

l 

| Cold Water Supply 

2 

‘ Equipped with self-contained activated carbon filter, 
which removes silt, algae and chlorine from city or well 

— | water supply. Cools water to 34 degrees Fahrenheit. 
Pure water is chilled by ice water - prevents freeze-ups. 
The ideal water for food processing needs, butter or 





cheese wash, dough water, poultry or produce chilling. 
or any application where good, cold, clean water is re- 
quired. Can be connected to present refrigerating ma- 
chines using ammonia, freon, or methyl-chloride. 

















The Ice Builder side of the unit may be connected to 
secondary equipment designed for ice water cooling such 


od + as milk coolers, tanks, dough mixers, or air conditioning 
; Front View of PURE WATER COOLER (P.W.C.) equipment. 

installed at Salerno-Megowen's large new baking Write for Bulletin PWC 59. 
f plant at Niles, Illinois. 








y. Gc feleomne Mm. Aas lal ias)-) eos 
roraltet-\-)- me. SLE 


THE KING ZEERO COMPANY 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 


en Write No. 127 on Reader Service Card 
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tion. Inside the drawers are two re- 
movable, heavy-gauged, galvanized 
produce boxes that slide in and out 
easily on guides built into the box. 
Write No. 128¢ on Reader Service Card 
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Improved Design for 
Spray Cleaning Unit 


AS PART of a continual Bulk 


Cooler development program, Moj- 
onnier Bros. Co. engineers have re- 
made design improvements 
company’s 


cently 


in the Spray-O- Matic 





unit. Spray-O-Matic now cleans 
Mojonnier Bulk Coolers automat- 
ically with a higher than ever veloci- 
ty cleansing action. 

Cleaning is started with the turn 
of a small dial located in the cooler 
control box. Solution is pumped 
through the unit's head to the cooler 
interior. The solution is re-circu- 
lated through a connecting tube 
from the cooler outlet back to the 
Spray-O-Matic head. A minimum 
amount of solution is needed and 
the whole cleaning process takes 
just a few minutes. Spray-O-Matic 
operates unattended. 

Write No. 128d on Reader Service Card 
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Single Lobe Rotary 
Food Pump 


A SIMPLIFIED rotary food 
pump has been introduced by The 
Creamery Package Mfg. Company. 
It is a single lobe pump for pump- 
ing foods such as cottage cheese, 
vegetable mixes, peaches, and other 
large particle products. The pump 
will handle foods up to 34 inch par- 
ticle size and at temperatures up to 
220 degrees F. 

The resilient rotors form a con- 
tinuous flexible seal between suction 
and discharge to provide continuous, 


positive, non-agitating and com- 
pletely controlled flow at all speeds. 
Shape of rotors, along with flow 
pattern, result in minimum deforma- 
tion or breakdown of the food par- 
ticles. These simple, food-grade syn- 
thetic rubber rotors are resistant to 
mild acids, most animal and vege- 
table fats and oils, and non-lubricat 
ing liquids. 


Two stainless steel models are 
r1 


available, one with 24%” sanitary 
threaded fittings, the other with 3” 
fittings. Either model is reversible 
and may be driven by V-belt, direct 
connected gear-head motor, or vari- 
able speed drives. Minimum output 
drive size recommended is 2 H.P. 
The overall dimensions are 16- 
13/32” length, 11-9/16” width, and 
1434” height. 
Write No. 128e on Reader Service Card 


Blended Orange Juice in 
Quart Returnable Bottles 


VITA-PAKT Homogenized Or- 
ange Juice, a blend of California and 
Florida orange juices, is being pack- 
aged and distributed in quart return- 
able bottles at the new plant of the 








Corporation, Ply- 


Citrus 
mouth, Ind. While Vita-Pakt has 
been a major producer of orange 
juice on the West Coast since 1938, 
the Plymouth operation marks its 


Covina 


first introduction in the Middle 
West. 

Quart bottles have blown-in let- 
tering on shoulders, while the stip- 
pled surface is said to add to attrac 
tive appearance and makes for eas- 
ier gripping. Bottles shown are man- 
ufactured by Owens-Illinois Glass 
Co., aluminum foil closures” by 
Standard Cap & Seal, Inc. 

Write No. 128f on Reader Service Card 


Stainless Steel Strainer 
for Bulk Tanks 


A LOW MODEL stainless steel 
strainer designed for use with bulk 
tanks has just been introduced by 
the Superior Metalware Division of 
the John Wood Company. It strains 
thoroughly, filters quickly and is 
easy to clean and sterilize, accord 





ing to the manufacturer. The dome 
handle is welded, then brazed to [fill 
all crevices and strengthen the 
fusion. 

Available in 18-quart 
only, the stainless steel strainer 
takes a 644” cotton disc. Its seam 
less, solderless construction is said 
to provide sanitary advantages and 
long service life. 

Write No. 128g on Reader Service Card 


capacity 


New Blower Evaporator 
for Truck Cooling 


CLOSELY-CONTROLLED de- 
frosting and wide fin spacing are 
features of the Super 35 blower 
evaporator developed by the “Kold 
Hold” Division, Tranter Manufac- 
turing, Inc. 


Designed and built for perform 
ance in medium temperature (35 to 
40 degrees) bodies up to 14 feet 


long, the blower has a space-saving 
“ribbon” design to preserve load 
space and aisle space. 










Milk & Cream Testing Equipment 


Consistently Accurate! 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 


racy with this efficient Garver combination. 
1. Garver ‘“‘Super’’ Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy 
2. Garver ‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
—eliminates dangerous, haphazard 
hand twirling 
Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 





| CUT DELIVERY COSTS | 














ICS plants hold 


Only 88c per day. 


man’s selling time 





@ Keeps milk fresher... longer 


Also Available for Ice Cream 


150 cases and up. Self-defrost- 
ing... fully automatic. Delivered complete ready 
to use...plug in for power. 


MAKE FEWER DELIVERIES | 


Rent or Buy ICS Portable 
Dairy Storage Plants — 


@ increase Sales—by increasing route- 


INTERNATIONAL COLD STORAGE 








Write No. 128a on Reader Service Card 
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“Babcock Tester Manufacturers for Four Decades” _ 





2307 SOUTH OLIVER WICHITA, KANSAS 
Write No. 128b on Reader Service Card 
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Only 12 inches high, the Super 35 
blower is 15% inches deep and 51 
inches wide. It can be mounted on 


the front or rear wall, and in some 
trucks on the side wall. 
Write No. 129a on Reader Service Card 
om 


Crock Butter Popular 

in Round Containers 

OLD FASHIONED crock but-er 
is gaining widespread popularity in 
several major market 
the country. Many dairies are proc- 
essing and distributing crock butter 


areas across 





“in the round” with Sealright Al 


servis paper containers, the Seal 
right Company announces. Among 
these are the Lansing Dairy Co. of 
Lansing and the Tri State Co-op. 
\ssociation of Montgomery, Mich. 
County Fair, Inc. of Philadelphia, 
Pa. also finds round containers an 
effective packaging medium. 

Glassine-lined Sealright Alservis 
containers are available in a variety 
of sizes, with or without the exclu 
sive “see-thru” window cover. 

Write No. 129b on Reader Service Card 
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Soft Ice Cream 
Mobile Units 


A MOBILE unit that dispenses 
soft ice cream, milk shakes, sundaes 
and ‘soft drinks has been developed 
by the Tri-Metal Works, Ine. 
completely air 


The 


trucks are condi- 





tioned and are custom-built to the 
specifications of the buyer with a 
panel large enough for prominent 


display of the vendor's trade name 
\ choice of Mobile Soft 
l‘reezers is available. 


lee Cream 


Tri-Metal Works is promoting the 
vehicles to hard ice cream manufac 
turers, suggesting that it will en 
able them to build volume in an 
allied market, give them an opportu 
nity to compete with other mobile 
operators and to become more flexi 
ble and versatile. 

Write No. 129c on Reader Service Card 


| NEW LITERATURE 











“VACU-THERM.” Advantages 
of the De Laval Separat.r Com 
pany’s single-chamber “Vacu- 
Cherm” are described in a new 4- 
page illustrated bulletin. Photo- 
graphs and case history examples 
of the use of “Vacu-Therm” in the 
manufacture of cheesemilk, mix and 
cream are featured. Instructions and 
flow diagrams show how “Vacu 
Therm” is used with HTST pas- 
teurizers or with vat pasteurization. 

Write No. 129d on Reader Service Card 


e 
AMMONIA COMPRESSORS. 


The Creamery Package Mfg. Com- 
pany’s line of “K” ammonia com- 
pressors and boosters are described 
in an illustrated broadside, available 
on request. A cutaway drawing of 
fers a view of the compressor’s 
interior and integral parts. Design 
features and function of each speci- 
fied part are described. Useful as a 
reference, the broadside can be un- 
folded and displayed on an engine 
room wall near compressors, or kept 
folded in a refrigeration data file. 
Write No. 129e on Reader Service Card 
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ELECTRONIC WEIGHING 
SYSTEM. Details of the latest de 
velopments of the ‘“Load-A- Matic,” 
an electronic weighing system de 
veloped by Cherry-Burrell Corpora 
tion are included in Bulletin G-509. 
Complete information on installation 
and operation, applications, size, 
capacity and specifications is pro 
vided. 

Write No. 129f on Reader Service Card 


TRUCK REFRIGERATION. 
Seven new Duo-Blast dry ice truck 
bunkers are descr.bed in the Foster 
Built Bunkers, Inc. bulletin No. 101 
The dry ice refrigeration process 
is explained in detail. Features of 
the bunkers include doubled cold 
air circulation, stand-by operation 
quick-coupling diffuser device for 
use with liquid COs and automatic 
temperature control 

Write No. 129g on Reader Service Card 
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STERILE WATER FROM 
BOILER STEAM. The Steril- 
\qua system for economical pro 
duction of sterile pyrogen-free water 
from boiler steam is described in an 
8-page bulletin available from Wil 
mot Castle Company. The bulletin 
contains schematic diagrams, speci 
fications and a detailed discussion 
of the major features of the system 
which operates on the basic prin 
ciple that all contaminents in steam 
are entrained in particles of mois 
ture. 

Write No. 129h on Reader Service Card 
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TWO-PASS BOILERS. A tech 


nical bulletin describing the op- 
eration of their 2-pass_ firetube 
packaged boilers has been issued 


by Boiler Engineering & Supply 
Co., Inc. Features of the Continental 
2-pass oil or gas-fired boilers, as 
well as the “spinning gas technique” 
for achieving maximum heat trans 
fer efficiency are described and illus 
trated. The bulletin, BE-100, de 
votes a section to an analysis of 
heat transfer in boiler tubes. 
Write No. 129i on Reader Service Card 


COMPRESSORS. \ four page 
brochure from Howe Ice Machine 
Company listing nationwide instal 
lations of Howe Compressors, in 
cluding testimonials from users, has 
been published by the company 
Howe has manufactured compres 
sors for nearly fifty years. 

Write No. 129k on Reader Service Card 
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PARTS WASHERS. Girton cir 
culating pipe, parts and_ fittings 
washers for CIP and COP are de 
scribed and illustrated in a colorful, 
8-page bulletin published by the Gir 
ton Manufacturing Company. Fea 
tured in Bulletin 850 is the Pump 


(Please Turn to Page 135) 





“Our Ads in Your Publication 
Received Numerous Replies and We 


Saved Hundreds of Dollars by 
Buying Good Used Equipment.” 





- writes the owner of a New York dairy when enclosing copy 
AMERICAN MILK REVIEW AND 


for another classified ad in 
MILK PLANT MONTHLY. 


AMR-MPM exclusively offers the most complete coverage of the 
milk and milk products industries and reaches the owners, managers 
and other buying executives in every fluid milk plant with 4 or 


more delivery routes. 


Whether you want to buy or sell, use these pages to help do the 
information at the 


job effectively. See rate 
CLASSIFIED OPPORTUNITIES SECTION. 


American Milk Review and Milk Plant Monthly 


92 WARREN STREET 


June, 1959 


Have 


beginning of the 





NEW YORK 7, N. Y 





CABINETS 
1 


PRODUCTION SIZES 


MUCKLE MANUFACTURING COMPANY 
CTNOLUTY 12 GoiulLisioe 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issue). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 








lightface, per word............ $ .10 Boldface, per word.............. $ .15 

Minimum Charge ................ 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word wo $ 05 Boldface, per word.............. $ .10 

Minimum Charge ..... eau 1.00 Minimum Charge ................ 2.00 
BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (additional)....... $1.00 

(In counting the ber of words, please remember to include the address. This 


applies also to box numbers.) 


DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 
No classified advertising will be accepted to run with borders or special spacing. All 
such advertisements are considered “Display” advertising and will be billed at regu- 
lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 





Monthly, 92 Warren St., New York 7, N. Y. 
















NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review and Milk Plant 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 
if parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 


We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 

















EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
FOR SALE: 1 Reconditioned % Block FOR SALE: Complete Receiving Room 
Ice CRUSHER SLINGER $575. 1 Portable including a Fairbank 500 Ib. Dial SCALE 
% Block SLINGER $690. 1 % Block Ice $100. 1 Cherry-Burrell Model 60 Stainless 
CRUSHER with 9 discharge’ elevator Steel 600 Ib. capacity Receiving TANK 
$750. 1 Full Block CRUSHER with 6’ dis- $300. 1 Cherry-Burrell Model 450 Stainless 
charge elevator $675. Complete line of new Steel 400 Ib. Capacity suspended type 
Ice CRUSHERS and SLINGERS as low weigh TANK $600. 1 Damrow 4 can per 
as $875. Write to: CHAMPION LINE minute Straightaway Can WASHER $600. 
MACHINERY COMPANY, No. Arlington, 1 DeLaval Model 166 CLARIFIER Stain- 
New Jersey. Phone WY 1-7660 6-M-59 less Bowl and Discs $1500. 1 DeLaval 
- —_—-- - -~— Model 172 Cold Milk SEPARATOR Stain- 
FOR SALE: Two (2) Insulated Truck less Bowl and Discs $1500. 1 Cherry-Burrell 
joxes can bed in very good condition 8 Wide Model E Bottle WASHER % pint 
15 Gross % pints square milk bottles for to % gallon square bottles $700. 1—3x3 
56MM caps. 435 Wood CASES for square Frick Ammonia COMPRESSOR complete 
quarts—cheap. 1—Conveyor specialty steel with Motor’ and Base $150. 1—5x5 York 
can intake door. 1—25BB H-Boy Waukesha Ammonia COMPRESSOR and 15 Horse 
Stainless Steel ‘‘O’’ Ring head. Milk Pump Power Motor $450. 1—45 Ton Shell and 
with 3 H.P. Totally enclosed motor. 5 Tube Ammonia CONDENSER $300. 1—400 
Steelmace Coin Vending MACHINES fo: Ib. Ammonia RECEIVER $225. 25 Caged 
pints and 's pints milk bottles. 1—McQuay DOLLIES 3 cases wide 5 cases high with 
F 12 Cooler Unit Model 27 Ser. 27-144 size lockable doors each $5.00. 3000 Aluminum 
36x36x19 with % H.P. Wagher Capacitor and Wire CASES % pint to quarts each 
1 phase 110/220 V motor. Write to: AL- $.65. 1 J. H. Day Company Motor Driven 
BERT LEA CO-OPERATIVE CREAMERY Cottage Cheese GRINDER $35. 1 Triangle 
ASSOCIATION, Albert Lea, Minn 6-M-59 Bagby Direct Motor Driven Cottage Cheese 
i and Sour Cream FILLER complete with 
BARGAINS FOR SALE- capper on stainless table $700. 1 40 
The RUDERMAN MACHINERY EX ee So Se Pane sane 
CHANGE of Gouverneur, N. Y., one of the Ice Cream FREEZER $200. 1 Combination 
ana" . Unit Battery CHARGER and WELDER 
largest diversified Machinery and Equip $150 ' tees lelivery TRUCKS ye 
ment Dealers in America, can furnish you jail a aah aes a Rt CKS oo oe 
with all your needs in modern ICE CREAM pa Mg ag Ie A Bene iy ag Mc 
and MILK AND MILK PRODUCTS PLANT nie ech ar ge lg A a 
EQUIPMENT. ELECTRICAL EQUIPMENT Salen, Setean pe p> ‘an on mee 
F very escri j ¢ Oo avail: e . < on, 2s “ are F., >. Our a 
[Gee 4s ae eee Write to: MILLERS ALL STAR DAIRY, 
t a5 ARE . . . but a fraction 656 E. McMillan Street, Cincinnati 6. Ohi 
of the original cost. Write, wire or phone PI oa wo ibi i aan ee ee oe 
your needs. Full information and prices sone odburn 1-2474 6-M-59 
will be promptly supplied. 
THE RUDERMAN FOR SALE % GALLON PURE-PAK 
MACHINERY EXCHANGE CARTON FILLERS, brand new $1,595, 
80 West Main Gouverneur, N. Y direct from manufacturer, 500 % gallons 
Phone: 333-334 per hour, satisfaction guaranteed. Write 
6-M-59 to: WARD C. CRAMER ASSOCIATES, 
INC., 551 Boylston Street, Boston, Mass. 
FOR SALE: C-B stainless Receiving 6-M-59 
VAT with Weigh Can and Fairbanks Dial 
Scales complete, like new. C-B Model SA FOR SALE: Used Heil Pickup TANKS 
50 Superplate raw milk COOLER with 24 in all sizes from 1,500 gallon up. Both 
Model Ss plates, like new Write to truck-mounted and trailerized available. 
BERGMAN S DAIRY, 212 South Chestnut Write to: STUART W. JOHNSON & 
Street, Derry, Penna. Phone OXbow 4-2439. COMPANY, Lake Geneva, Wisconsin. 
6-M-59 6-M-59 








EQUIPMENT FOR SALE 

FOR BUTTER PATTIES: WAXED 
U-BOARDS, 6”x15\%4”", 16 point double 
white, $9.00 per thousand or 514%”x6%”, 
$3.00 per thousand. Samples cheerfully 
sent upon request. Write to: BORAX 
PAPER PRODUCTS COMPANY, 350 East 

182nd Street, Bronx 57, New York. 
6-M-59 


FOR SALE: Emery Thompson new and 
factory rebuilt Ice Cream FREEZERS; for 
complete protection deal with Midwest’s 
only authorized exclusive representative. 
Write to: J. M. TREBLE, 2980 W. Davison 
Avenue, Detroit 38, Michigan 6-M-59 


SALE: 6’ Dia. VACUUM PANS. 24x36", 
32x52", 32x72", 42°°x90" and 42°x120° 
DOUBLE ROLL DRYERS. Write to 
PERRY EQUIPMENT CORPORATION, 
1409 N. 6th Street, Philadelphia 22, Penna 

6-M-59 


FOR SALE: 1—llreco L. T. MACHINE 
for filling quarts, pints and half pints. 
Good condition. Reasonable. Immediate 
Shipment. Write to SPEECES DAIRY, 
R. D. Dauphin, Pennsylvania. 6-M-59 

FOR SALE: 1—Girton Six Wide Soaker 
Type Jug WASHER for gallons and half 
gallons Used 18 months. Reasonable 
Write to WILLIAM E. SMITH, 56 Birch 
Avenue, Maple Shade, New Jersey. 

6-M-59 


“FOR SALE: Used DeLaval 142 SEPA 
RATOR, carbon bowl, stainless steel disc, 
$500. Used DeLaval 136 CLARIFIER, new 
stainless steel bowl, stainless steel Disc, 
$850. Used DeLaval 192 SEPARATOR with 
carbon bowl, stainless steel disc, $1000 
Used 200 gallon Cherry-Burrell Stainless 
Steel Rectangular VAT Stainless steel 
inside and out, with thermometers. $900 
All good condition. Contact McClendon, 90 
Franklin Street, Nashville, Tennessee 
Phone ALpine 5-0342 6-M-59 


FOR SALE: Six foot Harris stainless 
steel EVAPORATOR, five individual triple 
ring, single-layer coils, 285 sq. ft. heatinz 
surface, 40” diameter counter-current type 
condenser. Write to: McDONALD DAIRY. 
Chesaning, Michigan 6-M-59 























Clinic By Mail Message Leaflets 24-Sheet Posters ‘Cottage Cheese Flavors 
Plant Visitations Recipe Folders TV Slides Egg Nog Base 


Plant Equipment — Dominations ~* Radio Jingles = Party Dips 


Franchise Products Adv. Frames 


Newspaper Ads 


Adv. Agency Service 


Truck Cards Metal Signs Culture Cabinets Ice Cream Programs 
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EQUIPMENT FOR SALE KQUIPMENT FOR SALE HQUIPMENT FOR SALE 








FOR SALE: SOFT ICE CREAM FREEZ FORK SALE: Half gallon Bottle EQUIP FOR SALE USED EQUIPMEN' 

EK teady Draw, Sani-Serv Model No MENT for Cemac 14 and 28 Fillers; gallon Cherry-Burrell Milwaukee Paper Bottle 

1123, used 6 months Like new Cost equipment for Cemac 28; combination FILLER, Serial No. 156, used a few years 

$2 986, will sacrifice. Write to: P. LOCA- 38MM.-56MM filling Valves; 10 48MM Plug in perfect condition, 40 per minute. Girton 

TEL, 1011 Mayflower Road, Fort Pierce, CAPPERS reconditioned. Write to: H. H Soaker Bottle WASHER, Model 48 SA 

; Florida 6-M-59 FRANZ COMPANY, 32061 Falls Cliff Road, Serial No. 23132, 6 Wide, excellent condi 





Baltimore 11, Maryland 6-M-59 tion, made 1953. 6 Valve Automatic Rotary 


FOR SALE: Good used Milk Plant Equip FILLER and CAPPER, 24 to 28 per 


| ment. Write us as to your needs and we FOR SALE: 200 gallon PASTEURIZER minute. Hooder, Machine No. 122076, new 
; will mail late list of available items with Stainless in and out. Space heater connec Model, made 1953, 48MM Bottle 30 per 
} prices. Write to: OTTO BIEFELD COM tions. Insulated. $550. Write to: V. T. minute. Manton-Gaulin HOMOGENIZER 
I PANY, Watertown, Wisconsin. 6-M-59 SMITH DAIRY, DuBois, Penna 6-M-59 100 to 200 gallon per hour, good condition 


planners DeLaval Air Tight CLARIFIER No. 226 



























STAINLESS STEEL LIGHT WEIGHT FOR SALE: 2-Vogt FREEZERS Model Write to: BEAVER DAM STOCK FARM 
PICK UP TANKS AND BULK TRANS- V8D Solid Shaft $1800 each. 2—50 gallon Montgomery, New York. Phone 5-1091. 
PORTS. New stock of used units—will con- UNIVATS $325. each. 1—200 Pfaudler 6-M-59 
vert to your requirements—well equipped PASTEUR [R $575. 25BB Waukesha Taal 
I shop for all service problems. OUR Metal PUMP $250. 1—DuoDash Batch MILK TANK TRAILERS—1—3500 gal- 
| RENTAL PLAN—is always ready to assist FREEZER $575. 2 and 3 Flavor Filling lon stainless steel inside, painted outside, 
you on long or short term LEASE. Write heads with center molds, Nuline 7, 10, 16 Tandems; Ist class shape. 2—2500 gallon 
to: THE BRODIX CORPORATION, U. 5. Valve FILLERS. Vacuum Conversions for Stainless steel inside, painted outside, 
| Highway 22, P. 0. Box 6, Dunellen, New Nuline 10 and 16 Valve FILLERS. 10BB single axle, fair shape, good rubber. Also 
Jersey. 6-M-59 Waukesha Metal PUMP, 226 CLARIFIER I—1000 gallon Oblong Holding TANK, new 
: . oe ho x with S.S. Bowl. Used Cappers and Valves stainless steel inside, painted outside; 3” 
i SPECIALS—No. 176 Canco Filling MA- for Nuline Fillers. Freezer Blade Sharpen- insulated, not refrigerated. Write to: 
CHINE, immediate delivery. Also two No ing Service. Write FM-SEEWAY SALES, DAIRY SERVICE & MFG., INC., St. Louis 
334 MACHINES, No. 75 MACHINE and INC., Box 156, Minerva, Ohio. 6-M-59 4, Missouri. 6-M-59 
No. 15 Edlo Twin Pack MACHINE for . - 
Canco Containers; Cherry-Burrell & Kusel FOR SALE: 424 Used 48MM Square % 1—Dole Ice BUILDER Model LH-S-51 
all S.S. Plate COOLERS; Anderson No gallon Glass JUGS; 6336 Tall square 6000 Ib. ice, one year old, aluminum out 
145 and 175 Pint Ice | ream FILLERS QUARTS, 380 square pints; 1956 Squat side with insulated covers, available for 
WE FLY TO BUY ; Square 4% pints Also 2088 NEW tall immediate delivery, arranged for Freon 
' LESTER KEHOE MACHINERY CORP square ‘2 pints, pyro-glazed. Used Wire F.O.B Dayton Ohio—$975 Write to 
' 2581 Richmond Terrace CASES—45 for square '% gallon bottles; UNITED DAIRY MACHINERY CORPO 
Staten Island By New York 1148 for tall square quarts; 25 for Square RATION 2200 Walden Avenue suffalo 
Gibraltar 7-3410 : r pints; and 204 for Squat Square % pints 25, New York. 6-M-59 
6-M-59 Write to: FAIRMONT FOODS COMPANY, _ 
- — 2823 North 48th Street, Lincoln 4, Ne COMPLETE EVAPORATING PLANT 
FOR SALE: Eighteen foot belt CON- braska. 6-M-59 (1) Buflovak S/S Double Effect EVAPO 
VEYOR Twelve inch wide new white RATOR: Capacity 10,500 lbs. Per Hour to 
rubber belt All stainless steel frame, New Manton-Gaulin DJ30—2500GPH 40-450: Structural Steel: S/S 450 Gal. Hot 
gear head motor driven $300. Write to a 3000 Ib. PSI with 75 HP 3/60/220 motor, Well All S/S Connecting Pipes Valves 
FORREST MILK PRODUCTS COMPANY, in original crate at substantial discount Centrifugal Take Off Pump. (2) 600 Gal 
Forrest, Illinois. 6-M-59 from list price. F.O.B. point of purchase. Minute Water Pump: Direct Connected 15 
Write to: UNITED DAIRY MACHINERY H.P. Motor: Intake Box, Hose and Pipes 
BOILERS: HIGH PRESSURE. We CORPORATION 2200 Walden Avenue, for Water Supply From River or Brook 
Carry a large selection of ASME National Buffalo 25, New York 6-M-59 (3) 250 H.P. Cleaver Brooks Package Boiler 
Board high pressure boilers, gas, oil and - for No. 4 or No. 6 Oil: Automatic Controls 
coal fired, ranging from 10 to 1,000 h.p. FOR SALE: 50 HP York Freon COM- Automatic Feed Water Pump and Tanks 
Each guaranteed in excellent condition. PRESSOR and 6 Krack EVAPORATORS 8.000 Gal. Oil Tank. For immediate de 
Sale sheet and complete data sent upon No. F24-FR, two only 3 HP Freon Com livery. Write to: MID-STATE MILK PROD- 
request. Write to: WABASH POWER pressors—and 4 York Evaporators 255F UCTS CORPORATION, Hancock, New 
EQUIPMENT COMPANY, 9750 Skokie Write to: CHAS. B, DAVIS 30x or York. Telephone-Hancock, N. Y. MEdford 
j Blvd., Chicago, (Skokie), Hlinois. 6-M-59 phone 87-J. Jackson, Ohio 6-M-59 77-3481 6-M-59 
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HOLDOVER FOR STOPOVERS! Vu Butteuntlh 
eee 


DOLE 
Tuck Cel 


EUTECTIC BLOWER UNITS 


A compact holdover blower system 





COMES FIRST/ 










that maintains uniform temperature 


, RICH, UNIFORM FLAVOR 
in any high temperature truck body. 
WILL INCREASE YOUR SALES! 


. . . to be sure of that 


: ; , good, rich, old-fashioned 
* Easily installed, simple in operation churn-fresh flavor 


© Sanitary, compact, light in weight EVERY DAY... use 


® Utilizes a minimum of floor space Ch ] ) v) 


DOLE REFRIGERATING COMPANY 
— ; 5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS NEW and ORIGINAL 
103 PARK AVENUE, NEW YORK 17, N. Y. 























In Canada: Dole Refrigerating Products Limited, Oakville, Ont ts H U °4 N F WN Le) be 

Write for Engineering Catalog CBE (STARTER ACTIVATOR) 

| DOLE Gace Semple Spain 

| uth Cel srowiss CHUMLEA’S LABORATORIES 


LEBANON, INDIANA 








Card 


Write No. 131b on Reader Service Card Write No. 13la on Reader Service Card 


thly June, 1959 13] 











EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 





FOR SALE: COMPLETE LINE OF DUE TO PURCHASE OF LOCAL MILK SPECIALS—300, 600 and 1000 gallon 
USED PROCESSING EQUIPMENT AND COMPANY THE FOLLOWING EQUIP- Refrigerated Holding TANKS; 1500 and 
SUPPLIES. USED SQUARE OR ROUND MENT IS FOR SALE: 1200 gallon Walker 2000 gallon S.S. TANKS; All size quart 
BOTTLES % pints thru gallons. USED farm pick up Tanker built in cold wall WASHERS; Cherry-Burrell GV 72 and 
WOOD AND WIRE CASES for glass or surface for Freon or Ammonia with 3 GV 20 Vacuum FILLERS; 6, 7 and 10 
paper bottles. REPAIR AND REBUILD- ton Copeland Compressor. Built in me- Valve Gravity Type FILLERS; Containe1 
ING SERVICES for sanitary valves, chanical Agitator, Waukesha Pump, 18 FILLERS, Mojonnier Dawson for Pure 
Indicating and Recording Thermometers, foot hose. Tank mounted on 1958 two ton Pak and Canco; Short Time PASTEUR 
temperature regulators and positive pumps. Dodge V-8 chassis. Will sell tank only or IZERS 3500 Ib. to 7000 Ib.; Llreco Pure 
LOW PRICES ON LEATHER PLUNGER both tank and chassis. This outfit is same Pak FILLER; HOMOGENIZERS 125. to 
SEALS FOR C.P. AND M.G. HOMOG- as new, only 7000 miles 500 complete 1500 gallon; 100 to 400 gallon PASTEUR 

















ENIZERS. PLEASE SEND US YOUR or deduct $1,800 for chassis. Howell Re- IZERS; 3 CPM Rotary, 4 and 8 CPM 

INQUIRIES. Write to: STUART W. ceiving Scales and 500 pound stainless steel Straitaway Can WASHERS; 40-80 and 150 

JOHNSON & COMPANY, LAKE GENEVA. Weigh Tank in excellent condition—Price gallon Continuous FREEZERS; COM 

WISCONSIN. CHESTNUT 8-4451. 6-M-59 $300. C.P. Homo 200 gallon—good condi PRESSORS, Freon 112 to 3 H.P.; Am 

tion Price $400. Creamery Package 6 monia 3x3, 5x5 and 6x6; Sweet Water 

FOR SALE: Model 610 King Zeero Wide Bantam Soaker WASHER—*: pints COOLERS; SEPARATORS: CLARIFIERS 
11,000 Ib, ICE BUILDER 2 inch cork to oblong % gallon—20 months old—perfect Milk PUMPS, Centrifugal and Positive 

insulation aluminum finish-automatic ice condition. Price $1400—cost $3600. 20 HP Many other items. Send us your inquiries 

thickness control, price $1,200. Model No. Lookout Flewless Boiler, Stoker and auto- What do you have for sale? 

266-A DeLaval Air Tight CLARIFIER matic water feed—perfect condition—Price WE FLY TO BUY 

Serial No. 3680931 with 3 HP, 60 cycle, $450. BH 40 Smith Lee Cellophane Hood- LESTER KEHOE MACHINERY CORP 

220 volts motor—all stainless. 50 HP ing Machine—perfect condition. $750. One 2581 Richmond Terrace 

Clayton Steam GENERATOR price $500. Tri Clover Milk Pump. $35. Lot 1'2 inch Staten Island 3, New York 

Mobile Musical Carousel manufactured by stainless steel Milk pipe v: alves and fittings Gibraltar 7-3410 

ert Lane Company complete with 8 Tubular surface Cooler 5 feet—two sec 6-M-59 









horses, spare parts, Price $2000 All tions 18 tubes each—stainless steel covers 
equipment good condition. FOB JOHN- s than two years old. Price $300. 2—1000 Ib./hr. Electro Pure HTST Units 
SON’S DAIRY, INC., 2516 Carter Avenue, 5 Ton Freon Compressor water cooled, two 7 years old, excellent condition. tegas 
Ashland, Kentucky 6-M-59 suspension type blowers—Price $500. 3 ketted summer °58. Complete with all in 
Ton Freon Compressor water cooled 300 struments and accessories, except timing 
1—3000 gallon Certified farm pickup gallon Brine tank and coils—$300. 6 Taylor pump. Have S.S. diversion valve. $3600 
TRAILER, $7450. 1—4000 gallon Tandem Recording Thermometers two of these each, 1—8000 Ib./hr. CB HTST Frame and 
TRANSPORT, $7850. Write to: HACKETT have never been used. 300 20 quart size Plates Only. Painted Frame with 95 S.5 
TANK COMPANY, INC., 541 So. 10th Cumberland Wood Cases for paper cartons, Plates. 3' years old. Model J 43 Super 
Street, Kansas City 5, Kansas. MAyfair excellent condition—$2.00 each. 6 Quirk Plate, a bargain at $3950. DELAVAL 
1-2363. 6-M-59 Truck Cabinets for square glass bottle Model 390 Tri-Purpose, S.S. Frame, Bowl 
cases $40 each—Good condition. Bastain and Dises, Serial 3701303; late 1956 
FOR SALE: 1—Specialty Brass FILLER Blessing Ice Cream Freezer 2% gallon size, Guaranteed excellent condition. $2950 
Shop No. 572 with Infeed Conveyor. Write self-contained Freon Price $200. 2,000 Write to: M D E CORPORATION, 561 

to: HILLTOP DAIRY, 52 Lincoln Street. Milk Crates 24 tall % pint—$.90 each. One Tenth Street, Detroit 16, Michigan 

Hartford, Conn. Phone CHapel 7-9608. Alvoy conveyor Unit—overhead drive used. 6-M-59 

6-M-59 100 foot chain never used also new 
— %s Sprockets and shaft. No. 6 Cherry-Burrell FOR SALE Three 3000 gallon cylin 
FOR SALE Used 30ILER. Cleaver- Vacreator, Serial No. 610 excellent condi drical non-refrigerated Storage TANKS 
Brooks, 40 H.P., low pressure for No. 2 tion. 50 Ice Cream Hardening Trays, Wire Write to: SEUART W. JOHNSON & COM 
fuel—we recently installed a new burner Call or write Miles Ezell, PURITY PANY, Lake Geneva, Wisconsin 6-M-59 

with electrical controls on this unit. Boiler DAIRIES, INC., 360 Murfreesboro Road 
is now being used and will be available Nashville, Tennessee. AL 6-1148 6-M-59 FOR SALE: 4—1953 Divceos Model M 11 
when replaced with a larger unit in refrigerated, good running condition, $750 
approximately 4 weeks. Priced right. Terms FOR SALE: Wire CASES for six ob- each, Write to: THE HERTZ CORPORA 
arranged. Write to: GARELICK BROS. long half-gallons. Write to: McDONALD TION, 601 South Boulder Avenue, Tulsa 

FARMS, INC., Franklin, Mass. 419 COOPERATIVE DAIRY COMPANY, Flint 19, Oklahoma. Phone CHerry 2-8151. 

6-M-59 1, Michigan. 6-M-59 6-M-59 








Wade by Dairy Transportation Specialists 
Order NORTHAIR 


from SOUTHWEST 


IT’S THE CHOICE OF DAIRYMEN SEEKING 
THE MOST IN TRUCK BODY EFFICIENCY 


Unquestionably the world’s finest! 









‘Job Tes 
NORTHAIR WHOLESALE MILK TRUCK BODY... Model 32 ui T 7 L i T Y gg R ay < a 


— Features patented flush-type, fully insulated rolling doors. Body 





shown is 12 feet long (others are available in 9, 14 and 16-foot Made of deeply crimped Dupont TYNEX _ longer service, proper use of long lasting 

standard lengths.) bristles (either black or white). Deeply | Tynex Nylon bristles. Keeps your “knuck- 
gins. w crimped bristles hold more water. Tynex _les”’ out of trouble. 

For Additional Information Y i, nylon bristles are sanitary and long last- Flat or Oval face brush is available. 


ing. They are available in a variety of | 0- 
Write, Wire or sere Collect: > stinesses gh al dag Cl 


Custom molded blocks (blackor white) guaranteed to outlast any brush on the 
are practically indestructible. Titan's up- market. 
sweep handle design is engineered for 
SO BODY CO., INC. . , 
FLOUR CITY PACIFIC COAST 


423 Lynch Street * PRospect 6-3784 «+ St. Lovis 18, Mo: BRUSH CO 


BRUSH CO 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS alge aE pie Par ti i 


Names of Dairies Now Served Available on Request 

















Write No. 132a on Reader Service Card Write No. 132b on Reader Service Card 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
PRICED TO SELL 3,000—1,000—500 SPECIALS—Stainless Steel—10, 14 and FOR SALE: The following SWEETENED 
gallon Std. Insulated STORAGE TANKS; 28 Valve Cemac FILLERS—can be equipped CONDENSED MILK EQUIPMENT 1 
20,000 15,000 12,000 Ib./hr complete for 1 gallon rectangular bottles; K-24 7x10 Vacuum Pan with Horizontal Con 
Cherry Burrell H.T.S.T. PASTEURIZERS Cherry-Burrell FILLER; 2760 gallon Heil denser 40x8x6"” 1—Crane Lifting Tray 
600 gcallon—500 gallon Rd. Vertical PROC- S.S. TANK and TRAILER York S.S 1—DeLaval Turbine Cream Separator. 1 
ESSING VATS 1,000 gallon C.P. Fore Plate COOLER, 31 plates 300 allon Glass Lined Receiving Tank—10’x9’ 1 






































warmer having two 500 gallon’ sections: Creamery Package Continuous FREEZER Standard Case Sealing Machine. 1—Knapp 
750—1,.800 gallon Single Shell Hotwells or WE FLY TO BUY Non-adjustable Labeler with Motor 1 
Tanks; Doering late Model N. J 1,000 LESTER KEHOE MACHINERY CORP Milk Can Sterilizer—For 3”x3” plug type 
Ib. /hr plus High Speed Butter Printer; 2581 Richmond Terrace can 1—Newman Closing Machine Fo 
Morpac late Model JQE Continuous Wrappe Staten Island 3, New York 3” plug type can. 1—Barometric Cor 
for % Ibs.; Doering Model J Butter Printer Gibraltar 7-3410 denser—For Vacuum Pan. This equipment 
set up for Patty Slabs; 2,500—2,875 gallon 6-M-59 is in good working condition. Make us an 
Heil Trailer Tankers; 2,500 gallon Heil > : offer. Machines may be inspected at any 
Truck Tank for straight Truck; ”“*x120” FOR SALE L ” _H.P York Freon convenient time. Write to: Box 126 
American, 32x72” Buflovak, 32”x120’ COMPRESSORS—-200 V. Excellent Condi 6-M-59 
Buflovak, 42”x90” Buflovak Double Roll tion. $295 each. Write to: PEOPLES 
Dryers: »”” Mojonnier and 60” Rogers DAIRY, 225 Dalman Avenue, Fort Wayne FOR SALE: USED WOODEN CASES 
Vacuum Pans; Ste-Vaec SV-8, 7,000 Ib./hr Indiana 6-M-59 20 squat square %-pints. 24 tall square 
Preheater; Ste-Vac 20,000 Ib./hr Pre : %-pints. 20 square pints 12 square quarts 
1 heater: Mojonnier and Harris 14,000 to FOR SALE: Half pint CASES, Wire or 4 square gallons 20 paper quarts 20 
24,000 Ib./hr. Preheaters; C-B COOLER Wood for tall or squat $1.00. Aluminum cottage cheese jars. USED WIRE CASES 
with 35 Superplates in 2 sections; CP quart CASES (12) T-square $1.25 CASES 30 tall square %-pints. 12 square quarts 
Full Flow Plate Exchanger, 88 plates in for paper quarts, Wire (12) 90c, (20) $1.25 12 square cream top quarts 24 paper 
three sections; 1,000—1,500 GPH Manton Wood (12) 60c. York COMPRESSOR with quarts. USED ALUMINUM CASES: 12 
Gaulin, 2 stage HOMOGENIZERS; No. 272 motor, 8X8 6x6. Vilter Freon self con Ilreco % Gallons. All Wooden ases can 
DeLaval SEPARATOR S.S Jowl; Several tained 4'%x3% $400 Crano 600 gallon be overbranded with your name. Write to 
Mojonnier and Jensen Cabinet COOLERS stainless steel Coil VAT $600. Meyer STUART W. JOHNSON & COMPANY 
various sizes. Many additional items. Write Blanke 800 gallon Cheese VAT $600 Lake Geneva, Wisconsin 6-M-59 
to: BE EQUIPMENT COMPANY, 1737 Manton-Gaulin 800 gallon $750. 55BB 
Howard Street. Chicago 25, Illinois. AM Waukesha PUMP $200. Vegetable Parch FOR SALE: 1 Buflovak No. 750 Spray 
bassador 2-1452 6-M-59 ment 11x6%, plain 60c M Rice & Adams DRYER, Stainless Steel Purchased New 
Weigh TANK, stainless steel 750 pounds 1952 Available Immediately Write to 
nm « . “— sleet : $150. Rice & Adams Can WASHER $400 PRATTSBURG CREAMERY COMPANY 
es SALE Heil Bottle WASHER, 12 Plastic Cream COOLER $200. Jensen Cabi INC., 155-25 Styler toad, Jamaica 33 
W Wy eee pacer > Rese pogo gee net COOLER 8 Wing $300. Sample Case New York 6-M-59 
good cone oO easonab pricec rite to 


CABINET with % HP Compressor and 
Blower $200. Shell and Tube Condense1 


Freon and Ammonia leceivers B. H TRUCKS FOR SALE 





DURLING FARMS Whitehouse Station 
New Jersey.’’ 6-M-59 














: ; ‘ : Hoode No. 45, $150. York plate COOLER 
FOR SALE: 1—100 H.P. Leffel BOILER $400. We buy. sell and trade. Write us USED DIVCOS Immediate Delivery 
built to carry 150 Ib. steam. Has oil burnet what you need. GORDON EQUIPMENT Some reconditioned and some in ‘‘as is’ 
Boiler and Burner in excellent condition COMPANY. 6530 West. Jeffersor Detroit condition. ALSO OTHER MAKES, IN 
New Stack 1 100 H.P. Dutton Econo 17. Michigan 6-M-59 CLUDING PANELS. Write or phone for 
therm BOILER-OIL Burnet Boiler and complete listing Write to DETROIT 
turner in excellent condition Contact “FOR SALE: Used CP 300 gallon per DIVCO TRUCK SALES INC., 109340 
SAN-A-PURE DAIRY COMPANY, Findlay hour HOMOGENIZER with 10 HP, 3/60 Grand River. Detroit 4, Michigan. Phone 
Ohio 6-M-59 220 volt motor. Stainless steel head with WEbster 3-0906 6-M-59 
“Oo” ring type gaskets Stainless steel 
MANTON-GAULIN HOMOGENIZER—300 suction manifold and strainer. Late model 
G.P.H.—LARGE TANKS AND KETTLE— Excellent condition. $1500. Contact M« EQUIPMENT WANTED 
PUMP—MUST SELL ALL. WRITE FOOD Clendon, 90 Franklin Street Nashville, 
PRODUCTS, 2122 8S. WEST SHORE, Tennessee. Phone ALpine 5-0342."" WANTED Good Used Wire or Wood 
TAMPA, FLORIDA. 6-M-59 6-M-59 CASES. Write to jox 129 6-M-59 
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.., GONDITIONS 
EE si j FOR all-steel 


CLARK stRERT sectional 
ee D Al RY construction 
oe PRODUCTS 


g BLUE ISLAND 
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bally walk-ins 


CENTRAL COLD sanitary — strong — efficient 
STO RAG E C 0 © You can assemble any size Cooler, Freezer 


Phone: SUperior 7-7548 or Combination from standard sections. 


ov 





' SO. WATER MARKET 222 N- Dearborn Chicago 10, Ill. Bally Case and Cooler Co., Bally, Pa. 


, — Get details — write Dept. AM-6 for FREE book 
card Write No. 133b on Reader Service Card Write No. 133a on Reader Service Card 
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_EQU IPMENT WANTED SERVICES HELP WANTED 






















































USED MILK CANS: 10 gallen size, CONTROL LOSSES by calibrating your A GENERAL MANAGER ffor a Co 
welded seamless in retinnable condition; bulk Pick-up Tankers Proven effective, Operative Milk Producers Associatio1 
give price, condition and quantity. Write fast and at reasonable cost. We have the located in Eastern Iowa and Western Illi 
to: JOHNSON RETINNING, Rice Lake. equipment and know-how. We also do farm nois doing a ten million dollars business 
Wisconsin. Phone 800. 6-M-59 tank charting. 6 years in the business yearly. Must have knowledge of surplus 

- —____--—— — — Write D. L. BOND, Associated Calibr ators, and market plant operation. Sales exper 

WANTED TO BUY: Used Processing 2516 Yonge Street, Rockford, Mlinois. ence in a Grade A Federal order market 
EQUIPMENT. Used BOTTLES and CASES. 6-M-59 helpful. Good salary to a qualified man 
Please send full details in first letter. Send application and resume to WARREN 
Write to: Box 127. 6-M-59 BUSINESS OPPORTUNITIES _—— DENGLER, President, Walcott, Iowa 

HOOD DISPENSERS and SEALING pee eee ge <2 SALES MANAGER — Nationally known 
HEADS, new or used made by Basca Manu- WANTED TO BUY: Milk Receiving Plant manufacturer has opening for Sales Man 
facturing Co., for Econ-0-Seal hoods or New York and New Jersey Approval. All ager to coordinate distribution of refriger 
by Aluminum Co., of America for D. M. replies will be held in confidence. Write ated display equipment through well known 
hoods or by Mid-West for Aluma Seal to: Box 124. 6-M-59 National Distributor. Full responsibility all 
Hoods, State hood size. Write to: Box 134. - = phases merchandising, product education 

6-M-59 DECAL TRANSFERS order coordination, et Outstanding top 
- - level opening, full employee benefits. Call 
ee eee, See SA, Sra TRUCK LETTERING AND TRADE- = 0 Write BRADENTON, Phone 
ak SVE dr Maen enna MARK DECALS made for trucks and P. O. Box 338, Florida 

0 ) cRS, Spray oaRS, EVAP ‘ store advertising. Easily applied, economi- 4 
ATORS. Complete Milk Plants. Write to: ee ee ae ee eee eee FOREMAN WANTED: Working Fore 
Box 128. cataloge. MATHEWS COMPANY. 827 So. man to take over complete operation of 

—_——— —_—— Harvey, Oak Park, Illinois. 6-M-59 a medium-sized Milk Plant. Must have 

a practical experience in all phases of milk 

WANTED —_— = » plant operation. Good opportunity East 
a ee z HELP WANTED Central location. Write to: Box 131 

WANTED TO BUY: Skimmed, surplus — 
returned MILK or distressed CREAM in Graduate Dates wiiieilias uri nd ae sca eagle caps me 
—_ ae “ee to: ogy el gy or noe sane * tadeistection with 3. Ps 5 POSITION WANTED 
a2 nas lamone Avenue, azieton years xperience nilk pla work, who 7 " 

Penna 6-M-59 is yeas a a a been learn, “Office Manager—Accountant, Controller 
es all phases of Milk and Ice Cream busi Treasurer. Many years experience Dairy 
SERVICES ness, at ground level, in medium sized Ice E;. — Se er agg Po 99s 

Dairy Business in Midwest. Must be good et ong st in ly one ice ol _ oo a 

i ¥ g ri oe . = roils, nagina on, 1¢ strious uxper in 

ee aa SERVICES = sor ron mage nag Ming se “132, none M59 systems, labor saving, organization, finan: 
RATORY nytt nny “a gee pie ing, public and labor relations Seek 
pel nl ea oa et REPRESENTATIVE WANTED: A re- ee a eee ee wee 
Testing — Evaluations — Consultation — liable manufacturer selling nationally to = gah 
Bacteriological Studies — Analyses — the Dairy and Ice Cream Industry is POSITION WANTED anerienced Pro 
Pharmacological and Biochemical Technics. desirous of adding a few men in valuable Biintiaes coiuihace agg Rec gg eg 
Write to: HARRIS LABORATORIES, and productive open territories. These facturing operations wishes to reloc ate to 
INC., 816 “P” Street. Lincoln 8, Neb- men should know the industry and pos- West ae eats aa this meine . 
raska. 6-M-59 sibly have another line which they are Thoroughly familiar with milk processing 
now selling to this trade. If you are in und i aetiied of gars products eal ox 

SCALE REPAIRING: We repair Torsion a position to extensively cover your terri- perienced in working with and supervising 
Ralances and all other makes of cream tory with an outstanding line already men, Interested in Dairy Management 
test and moisture test scales. All work established and well known — here is an buying or Sales work. Age 31, married 
guaranteed. Write to: CREAM CITY unusual opportunty to substantially  in- B.S eawen te iii Manutacturins 
SCALE COMPANY, 1608 West Claybourn crease your earnings. Write fully, stating Proven ability. Excellent references. Write 
Street, Milwaukee, Wisconsin 6-M-59 experience, lines handled and _ territory to lox: 137 : 6-M-59 

. ‘ iia covered. All replies confidential. Write to ‘ ‘ ' — 

SANITARY VALVES—REBUILT WITH Box 133. 6-M-59 FOREMAN SUPERVISOR—or will train (O., 
STAINLESS steel for a fraction of the ‘ eeiiiaaih a for : ther jc oO wsitio yairy 
cost of new. Write to: BADGER VALVE OVERSEAS: Company operating Military or ties Coun poncsueiom Guana. Mepeckemeas 
REBUILDING COMPANY, Withee, Wis- eis Fant in Spain wants all around in most phases of Dairy processing. also 
consin. 6-M-59 Dairyman specially experienced in making will catuieie: BS “ay Raton I iawkes 

- — a ae Cottage Cheese and Buttermilk—must be Outten. 1 have —<— age ae petite pots 

COST REDUCTION — FLEET AND single or go without family. Position starts narience im the Dates Sai plus college 
DELIVERY INQUIRIES INVITED. R. P. in 3-4 months. Overseas tax advantages. Gkibavieice Dasire position in New Jersey 
BOWLER ASSOCIATES, INC. TRANS- Explain culture experience fully. Write to: Deane New York. Conn.. or ose tice 
PORTATION CONSULTANTS, 2279 HEMP- UNITED DAIRY EQUIPMENT COMPANY, Write to: Box 91, Doylestown. Penna 
STEAD TURNPIKE, EAST MEADOW, West Chester, Penna. 6-M-59 sttie : 

LONG ISLAND, NEW YORK, PERSHING « —_ >OST" ANTE I p af 
end I ¢_M-59 “PLANT SUPERINTENDENT Milk POSITION WANTED IN PRODUC- 


TION MANAGEMENT, PURCHASING, OR 


and Ice Cream: willing to work day or 


CONTROLS AND VALVES REBUILT. night; good knowledge of plant efficiency 2UALITY CONTROL with progressive firm 
All types. Prompt, dependable service. Re and product control. Plant located in Cen- Dairy Tech sraduate with additional edu 
quest catalog listing more than 1000 tral Eastern Missouri. State age. experi- cation in Business Administration. Last 
items. Write to: ALBANY AUTOMATIC ence, reference, marital status, education, Cmeueee 8S = Manitactores Manager. 01 
SUPPLY COMPANY, INC.. Dept. AMR. salary expected: if possible include photo. ee, ee er a cen 
11 Bleecker Street, Albany 1, New York Permanent position, good future for prop- and will relocate. Write to: Box — M-59 

ROM ts x tae maehal 60 leek to erly qualified person Write to Box — 
tail Business but we have six 10-second 2 = a 6-M-55 “POSITION WANTED’ As Assistant to 
tadio spots and three one minute spots WANTED—Man with experience on Pan, General Manager of medium to large size 
ed ry Re ~ —, _ in pa a Cottage Cheese and Buttermilk.’’ Write to: a - ration. 2 gg) . oe in 
d OLD . JONES ASSOCIATED, INC., wer Tr ww . » " ae are airy susiness *resently ‘lant Manager 
298 E. Cuyahoga Falls Avenue, Akron 109, BRICKLEY DAIRY FARMS, INC., 1767 University Graduate. Some Sales Experi 
Ohio, for the rights in your market. E. MeNichols. Detroit 3, Michigan. TW ence. 35 years old, versatile, agreeable 
6-M-59 1-3073. 6-M-59 Write to: Box 135 6-M-59 
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The NAME in Flooring —DREHMANN HOW TO CONTROL FLOATING CURD 
The Product — BRICK FLOORS 


Where high sanitary standards must be maintained under 
extreme operating conditions in Dairy Plants 


Drehmann’s BRICK FLOORS are the answer! 


Drehmann Brick Floors take punishing treatment . . . withstand 


high impact and abrasion . . . resist water, acids, alkalies, and 


all corrosive agents . and are easy to clean and keep clean. “Numbered blends” have proved 
No other flooring costs less to maintain. successful for plants all over the 
If you contemplate hav fl laid, let first IW 
donemiceis thet Drckeun “Gihe eam mes sein” wee 2 ag te ney tenaagenettanl diab 
high quality keeps aroma, smooth- 
COSTS YOU NOTHING to have an estimate ness, and flavor uniformly high 


rs : Write for details i 
on a Drehmann installed BRICK FLOOR in fermented milk products. cur Culture Bookdet 


aa THE DAIRY LABORATORIES 
PHILADELPHIA 3, PA. 


Branches: New York « Washington ; 
Write No. 134a on Reader Service Card Write No. 134b on Reader Service Card f Wri 


FLAV-O-LAC 























Write, wire or phone today for a free estimate. 


DREHMANN PAVING & FLOORING CO. 


Gaul & Tioga Streets 40 Church Street 
Philadelphia 34, Pa Montclair, N. J 


(=) 
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NEW LITERATURE 
(Continued from Page 129) 


Master-5 unit with a 5 h.p. pump, 
circulating 135 gallons per minute 
through the stainless steel solution 
tank to clean take-down parts, sep- 
arator discs, ice cream mutators and 
other parts. Stainless steel baskets 
and racks are illustrated. The unit 
can also be connected to in-place 
lines, serving as a solution tank and 
pump for in-place cleaning. Other 
models and types of Girton parts, 
pipe and fittings washers are also 
described and _ illustrated. 

Write No. 135¢ on Reader Service Card 

oe 


STAINLESS STEEL. The 36- 
page “Microrold Stainless Steel 
Handbook” gives detailed informa- 
tion on all commercial stainless 
steel sheet and strip grades pro- 
duced by Washington Steel Cor- 
poration. Featured are comparative 
corrosion resistance tables of stain- 
less steel Types 302, 316, 430 and 
aluminum Type 1100. Stainless steel 


titled ‘“Penntrowel Surfacing Com 
pounds,” describes the three fillers 
Regular, Carbon and Floor 


Surfacing and contains data on 
physical properties, application, con 
tainer and shipping information 
and estimating. Data sheet CP-631 
gives application instructions, in- 
cluding information on how to 
figure quantities of materials, sur 
face preparation, mixing procedure, 
application, repairs and safety pre- 
cautions. 

Write No. 135e on Reader Service Card 


e 
CONDENSERS. The Frick Com- 


pany’s Bulletin No. 235 describes 
installations of Frick evaporative 
condensers, featuring extra-large 
primary cooling surfaces, galvanized 
construction, rapid gas flow, etc. 
The evaporative type is said to 
combine in one economical unit the 
action of a_ forced-draft 
tower and a highly 
denser. 
Write No. 135f on Reader Service Card 
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cooling 
efhcient con 


PERSONAL HYGIENE 


(Continued from Page 117) 


the consumption of the shop’s fin- 
ished products. 


Employees having skin eruptions 
such as carbuncles, boils, infectious 
cuts or anything with pus exuding 
must never be permitted to work 
in the plant while these conditions 
exist. 


Food plant employees must wea 
clean uniforms. This is advised 
primarily because the practice pre 
vents employees from coming in 
off the streets with clothing con- 
taminated in a manner they them- 
selves are not aware of, and then 
this contaminating material getting 
into direct contact with the plant's 


finished products. 


phy sical properties and analyses, 
surface finishes, fabrication, main- 
tenance and bacteria cleanability are 

described. 
Write No. 135d on Reader Service Card bulletin G-570. 
e eration of the 


MORTARS. ‘Two data sheets on 
Penntrowel, the resinous, thermo 
setting mortar for coating concrete, 
cement and other surfaces, have the 
been issued by Pennsalt Chemicals 
Corporation. Data sheet CP-630, en- 


cleaning 


IN-PLACE CLEANING. 
plete coverage of the Cherry-Burrell 
Corporation’s in-place cleaning sys- 
tem is provided in the 


equipment is fully 
described with special attention to 
the component parts that contribute 
to this electronic 
efficiency. A schematic drawing of 
circuit 
installation and 
Write No. 135g on Reader Service Card 


cleaning device’s 


operation. 


Com _ . 
The type of uniform to be worn 


should be one that can be readily 
laundered and must be 
in the plant; 


company’s 


| used only 
automatic op 


employees must not 
Men's 
uniforms should include caps, and 
women’s uniforms head bands o1 
nets which will entirely 
portions of exposed hair. 


wear them on the outside. 


demonstrates cover all 








ELECTRONICS-TIME 


uUmenite 


AUTOMATIC 
CONTROLS 


ELECTRONIC LIQUID LEVEL 
INDUSTRIAL TIMERS 

TIME SWITCHES 
MAGNETIC SWITCHES 
ELECTRONIC SWITCHES 








MILK LEVELS ACCURATELY CONTROLLED 


in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to 
1/100 inch. No moving parts or Floats. Easily installed. 
Used by major operators in the dairy industry. For complete 
information and prices write for Bulletin FNM-R. 


LUMENITE ELECTRONIC CO. 


ENGINEERS © DESIGNERS © MANUFACTURERS 
407 South Dearborn Street Chicago 5, Illinois 
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Odorless, polished surfaces, easily cleaned 








HAYNES SNAP-|I'TE GASKETS 


“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


ral 









MOLDED TO 
PRECISION STANDARDS 


QR 


14 
DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TITE Adoantages 


Tight joints, no leaks, no shrinkage 





Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 


Sanitary, unaffected by heat or fats 


Non-porous, no seams or crevices 


Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2”, 2%” and 3” fittings. 
Packed 100 to the box. Order through your doiry supply house. 


THE HAYNES MANUFACTURING CO. 





4180 Lorain Avenue «+ Cleveland 13, Ohio 
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a READER 
Milk INFORMATION 
emo” SERVICE 


This Section is Designed as a 





Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review 
and Milk Plant Monthly. 


3. Write in corresponding 
numbers on the card. 


1. Decide on which items you 
want more data. 


4. Sign the card and mail. 
No postage required. 


2. Each Spotlight item, and each 
display ad has a number. 


5. American MILK Review and Milk Plant Monthly will have 
the manufacturer fill your request. 


a a 
SUBSCRIBE NOW...to 


American Milk Review 
and 
Milk Plant Monthly 


Edited for the owners, managers and key operating 
personnel of fluid milk and milk products plants. 


—> 


Each monthly issue contains interesting factual, care- 
fully researched articles on industry problems, news, 
better ways to operate the plant more efficiently, 
make better quality products and increase sales . . . 
and many other important and timely subjects to 
help increase your profits. 


2 years $5 1 year $3 


Mail Subscription Order Card Today! 
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BUSINESS REPLY CARD 


Ne Postage Stamp Necessary if Mailed in the United States 








—4c POSTAGE WILL BE PAID BY— 
American MILK Review and Milk Plant Monthly 


92 Warren Street 


New York 7, N. Y. 


Subscription Dept. 


Do Not Use This Card after Aug. 15, 1959 


June 1959 
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ENTER OR RENEW MY SUBSCRIPTION to 
American Milk Review and Milk Plant Monthly 








BUSINESS REPLY CARD 


Ne Postage Stamp Necessary if Mailed in the United States 








[] check enclosed 
[_] bill me 


Pan American [] 1 year $4 


[] 2 years $5 
[] 1 year $3 


Foreign [] 1 year $5 


—4c POSTAGE WILL BE PAID BY— 
American MILK Review and Milk Plant Monthly 





92 Warren Street 


EE Gerrceaiaetiamnnsesine 


New York 7, N. Y. 
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| Milk Plant Monthly | ry | Milk Plant Monthly | 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review 
and Milk Plant Monthly. 


1. Decide on which items you 


wa’:t more data. numbers on the card. 


2. Each Spotlight item, and each 


display ad has a number. No postage required. 


5. American MILK Review and Milk Plant Monthly will have 


the manufacturer fill your request. 


SUBSCRIBE NOW... fo 


American Milk Review 
and 
Milk Plant Monthly 


Edited for the owners, managers and key operating 
personnel of fluid milk and milk products plants. 


Each monthly issue contains interesting factual, care- 
fully researched articles on industry problems, news, 
better ways to operate the plant more efficiently, 
make better quality products and increase sales . . . 
and many other important and timely subjects to 
help increase your profits. 


2 years $5 1 year $3 


Mail Subscription Order Card Today! 


VI ilk. INFORMATION 
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3. Write in corresponding 


4. Sign the card and mail. 
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Here is a 3000 gallon Milk Pick-Up 
Trailer that does carry a greater payload 
on every trip... It is legal on an 18,000# 
axle rating-—and carries an extra bonus 
load of 1700 lbs. of milk, riding free on 
every trip. Completely insulated- 
stainless steel inside and out, from 





cabinet doors to front nose section. A STAINLESS STEEL 
beauty in design-but even better, is 
engineered for trouble-free long life. INSIDE AND OUT 


Write for complete details—today! 


Manufactured by 


Standard Steel Works, Inc. 


NORTH KANSAS CITY, MO. 
Spartanburg, So. Car. Englewood, N. J. 
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MULTI-PROCESS TANKS 
for C.I.P. CLEANING 


(CLEANED-IN-PLACE) 


Save Time « Labor « Money 


CP MULTI-PROCESS TANKS have long 
been first choice in hundreds of dairies 
for their superior heating and cooling 
efficiency—their scientific agitation and 
matchless stainless steel construction. 
NOW-—-you can have all these features 

in a dome top tank especially de- 
signed for C.I.P. spray cleaning. What’s 
more, there’s no extra cost except for the 
spray ball assembly. 


YOU CAN HAVE A.D.T. on any new CP 
Series 40, 60, 70 and 80 tank in sizes 
from 300 to 2000 gallons. For vacuum 
or pressure operation, ask for informa- 
tion on CP Series 90 Tank, 300 to 1000 
gallon capacities. 


Atmospheric Dome Top has manhole 
and stainless steel lift-off covers and 
retaining rod with a sealing band to 
Ve ~9Ike > thile > re Des i 5 
Cp etvasdtes ADT. prevent leakage while spray cleaning 
Tank, shown with spray Deflector at agitator opening prevents 
ball assembly and CP 
Stainless Steel Centri- splash-out. 
fugal Pump (not in- 


ith tank). F 
camp dae ask ter WRITE OR ASK YOUR CP SALESMAN 


Bulletin H-1200. FOR FURTHER DETAILS 


BRANCHES: Atlanta * Belmont, Mass. * Buffalo « Charlotte * Chicage 
Dallas « Denver e Houston ¢ Kansas City, _s — —., Porno “i 
Pacthage * Minneapolis * Nashville * New York » maha _ « Philade 
a Sa Portland, Ore. e St. Louis « Salt Lake City * San Francisco * Seattle 
* Toledo * Waterloo, lowa 


General and Export Offices: CREAMERY PACKAGE MFG. CO. OF CANADA, LTD. 
1243 W. Washington Blvd., Chicago 7, Ili. 267 King Street, West * Toronto 2B, Ontario 
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